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THE 26th WEEK 


BALTIMORE, FRIDAY, FEBRUARY 19, 1909 


OF THE 32nd YEAR » 


1909 


For the season of 1909 we have 
made preparation to take care of all 
orders which you may place with 
us. We have installed new and 
improved machinery, have built and 
equipped new factories and our pre- 


viously complete facilities are now © 


larger and better than ever. We 
want your orders for the coming 


AMERICAN CAN COMPANY 


NEW YORK CHICAGO BALTIMORE SAN FRANCISCO MONTREAL 
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THE CANS STAND STILL 
IN THE 


STEWARD SANITARY CAN SYSTEM. 


If you have not thoroughly—definitely— investigated 


the merits of these machines, you owe it to your- 
self to do so—now. 

Every packer who aims for 
use the best, that is ours. Our cans and machines 
are having grand success, and they have a record. 
The Cans Stand Still. : : 

We expect to have a factory in Western New York 


so that our friends can get cans at reasonable freight 


PATENTED. rates. 
THE CANS STAND STILL. 
For doing Irregular Work, Square Cans, Etc. 


SOME CANNERS are using several of 
our Double-Seamers—ONE 28; 
ANOTHER 50 Machines. ° 
Three Concerns in Maine will have a capacity of 
nearly a million cans a day the 
coming season. 


“ENOUGH SAID.” 


PATENTED. 


THE CANS STAND STILL. 
PARTICULARS FOR THE ASKING. 


L. & J. A. STEWARD, 


wees MANUFACTURERS OF CANS AND MACHINERY, 


THE CANS STAND STILL 
AUTOMATIC FEED. RUTLAND, VERMONT. 
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Ayars Machine Company, 


OUR LINE. 


Ayars Universal Capper, 
Ayars Rotary Pea Filler, 
Ayars King Tomato Filler, 
Stevens Tomato Filler, — 
Sanitary King Filler, 
Ayars Topper and Wiper, 
Corn Cooker---Filler, 


Hayner Corn Silker, King 
Morral Ear Corn Silker, T 
Morral Corn Cutter, omato 
Power Tomato Scalder and Washer, Filler 


Double Dump Tomato Scalders, 
Kearns Apple Filler, 
Electric Process Clock, 
Process Retorts and Crates, 
Open Top Kettles, 

Power Hoist, 

Chain Hoist, 

Rotary Crane, 

Friction Clutch, 

Seaming Machine, 

Can Tester, 

Peeling Table, 

Exhauster, 

Syruper, 

Test Box, 

Dip Box, 

Cyclone Pulp Machine, 
Ketchup Finishing Machine, 
Carburetter, 

Blower, 

Wagon Trucks. 

Can Marker, 

Can Straightener, 

Can Cleaner, 

Fire Pots, 

Capping Steels, 

Soldering Coppers, 

Fruit Washer, 


SEND FOR FULL LINE 
OF CIRCULARS 


7 J 


Rotary 
Pea and 
Bean 
Filler 


Universal 


Contin- 
uous 


Capper. 


Guaranteed to cap and tip satisfactorily 100 cans per minute. 


Salem 
Ayars Machine Company, 
BROWN, BOGGS CO., Lrp., Hammon, Ont., Sole Agents for Canada. 
IN.WRITING ADVERTISERS, KINDLY MENTION hia TRADE. 


Capacity 100 cans per minute. Be: 
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Among some of the NEW things in our line that many will be interested to learn 
about, we might mention: 


A POWER, AUTOMATIC FEED CHERRY 
_. PITTER:—Capacity over 250 cherries per 
minute--hard proposition, but we mastered 
it last season. Price is low. Send for par- 


ticulars if you pack cherries. 


A SYSTEM FOR GRADING PEAS ACCORD- 
ING TO QUALITY:—Modern and scien- 
tific. 


A RELIABLE AND SATISFACTORY 
HUSKER:—Last season’s work enabled us 
to put the finishing touches on to a GOOD 
thing, and the machine ‘‘is there’’ now. 


AN ENTIRELY AUTOMATIC CAN DROP- 
PING MACHINE that works by gravity:— 
No belts and can’t get out of order. Low- | 
priced, too. 


You may feel the need of some appliance or 
machine in your work that you do not see 
advertised. Your mention of the matter to 
us might bring information that will surprise 
you. Drop us a postal. 


KEEP YOUR EYE ON THE PEOPLE WHO 
KEEP UP WITH THE TIMES! 


Canning Machinery Co. 
Daniel G. Trench & Go, Gen’l, Agents 


Builders of complete lines of machines for canning 
all kinds of goods, and dealers in canning supplies Sales Offices. CHICAGO, ILLINOIS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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FOR 


Cans 


POPE 


“Clean Bright” 
PLATES 


GENERAL OFFICES, 
PITTSBURGH, PA. 


Pope Tin Plate Co. 


NEW YORK OFFICES, 
29 BROADWAY. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while running. 
Will handle one, two or three pound 


cans, and do perfect work. . 


CONDENSED MILK 
FILLER 


Standard machine of its class, in use 
by all the largest concerns. . 


SPECIAL FILLING MACHINES for 
any purpose or capacity. EVAPOR- 
ATED CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, etc., in 


* at round or square cans or glass jars, 


HENRY R. STICKNEY 


PORTLAND, MAINE, U.S. A. 


SPECIAL AGENT 
SPRAGUE CANNING MACHINERY COMPANY, 
FOR 
NEW ENGLAND STATES. 


Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 


This machine has been in use for years; and has proven a perfect success. It not only 
does more work than any other machine of its kind in use, but turns out a better and 
more marketable article. It sizes the pine to the required diameter to suit the can, and 
slices it to any desired thickness. By inserting set of small'’knives, it will segment the 
slice and produce what is termed cocktail pines. Each. machine is furnished with a 
counter shaft. 

Used by the principal packers of the United States, Canada, Mexico, Bahama Islands, 
Hawaiian Islands, Porto Rico, Australia, Africa, etc. 


Geo. W. Zastrow, 
1404-1410 Thames St., - Baltimore, Md. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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Economy 


in Labor, Time and Space 


as well as Quality makes, 
the installation of these 
machines 


SPINACH WASHER. 


DESIRABLE 
AS WELL AS 


NECESSARY. 


CORER AND CARRIER. 


NEW PROCESS PEELING MACHINES' 
FOR APRICOTS AND PEACHES. 


LEFT HAND VIEW 
Showing Drives 


PATENTED. 


United States. Canada. 


March 19, ‘07. Sept. 24, 07. 
JUDGE MACHINE 
Baltimore, Md. San Francisco, Cal. 
747 and 749 EQUITABLE BUILDING 7th AND HARRISON STREETS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Address Our Nearest Tank Station;or BALTIMORE OFFICE. 


ND 


BALTIMORE, FRIDAY, FEBRUARY 19, 1909. 


Weekly Review 


Of the Canned Goods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The past week has been no exception to the general run of 
the past few months, and demand has been of the same light, 
fitful nature that has characterized it during that period. 
Canned goods must not be considered as having a monopoly on 
this condition, though it would seem as if this line of industry 
had more than its just share ; for there can be no denying it, 
every line of business is suffering from the same causes, what- 


Communicate with the Southern ever they may be, and business is said to be dull everywhere. 


. No this does not mean any ‘‘croaking’’ of hard times and 
Can Comp any of Baltimore before other evidence of loss of confidence, it is said simply to place 


placing Packers’ Can Contracts for . the canners in the right light and that they may realize that if 


e483 orders are not coming to them for the goods they are holding, 
1909. In addition to the regular they are not alone in this, nor are they being signalled out for 


sizes, they are equipped for the neglect. The condition is general, and any attempt the1efore 
hier ¢ d half. d all to force sales of goods must have a bad influence upon the 
Bamver CWO ANG ORC BAN, &NG & market. Wecan only commend the industry as a whole for its 


heights of the number three Jerseys. patience on holding so well thus far, and if they will but con- 


Thei b Py C d tinue this spirit for a short time longer, there are hopes that 
oir Dumber (eh Vans are made they will be rewarded. It would seem that buyers must come 


out of extra heavy material and into the market at an early date; that stocks must soon be 
° a replenisked, and todo this there must be some demand. If 
their Solder Hemmed Caps are there was anything like a brisk demand for a few days, there 
inferior to none. = would probably be a rush, for jobbers are well aware that their 
warehonses are empty, and if all tried to fill up there would not 

be goods enough to go around. 

The one thing certain is that with goods below the cost of 
production as they now are, there is no incentive to push them 
into the market, and whether there is anything gained by the 
waiting there can certainly be nothing lost. The trouble is now 

’ that both sides of the market consider it this way, the buyers 
and the sellers realizing that the lack of demand lets the market 
remain idle. Occasionally there are reported sales of tomatoes 
for instance at prices even lower than the low prices generally 
quoted ; but if there is any truth in the reports it is hard to find 
out, and the amounts in question are certainly small. The one 
thing certain about them all is that such sales are absolutely 


Write for samples. 


DORIZED GASOLINE is used by 95 per cent of the CANN- ig 
TRADE. Why? Because it is best and cheapest, and is fer 2. 
4 


8 


forced, and are by no means voluntary. Some packers have 
the majority of their last season’s pack, and they are figuring, 
and correctly so, that if the market does not touch better prices 
than are quoted at present, they can better afford to carry these 
goods over to next year than to sell them now and pack more 
during 1909. 

We heard much talk about the revival of business as soon 
as the inauguration is over, and Mr. Taft takes his place as the 
new president. We are not prepared to give the basis for this 
style of reasoning, for we have not forgotten chat the same 
thing was said of the election; but we hope there is some 
foundation of truth in the theory, and that with the event past, 
business will take on its old time activity, and boom along. 

Possibly more to the point is the assertion that the tomato 
growers of the Peninsula, and the farmers and growers of the 
country generally, through their Associations or Granges, are 
arranging to advance the prices on tomatoes and other canners’ 
crops during 1909. There is no call to figure out any reason 
for this action, for such actions are rarely or never based upon 
reason; but we very much fear if they do make such an advance 
in the prices, they will either not grow the crops, or if they do 
they will keep them, or what is more likely in the event the 
crops are grown, will have to bring them onto the open market 
and thrown them into the oversupply to get whatever price 
they can for the truck. and it is more than a good gamble 
it will be low prices if they have to take recourse to this latter 
condition. We feel quite certain the canners will not stand for 
a raise in prices, and they would be foolish if they did. 

In the canned-goods market, as we have intimated, there 
are no changes whatever. The brokers report no changes and 
very little business done at all. Canners’ metals are in the 
same position as regards the Baltimore market. The New York 
market shows a very few variations, as does the Chicago 
market. All these figures may be found on their regular page, 
and it is, therefore, not necessary to requote them here. 


New Y ork Market 


Reported by Special Correspondent. Market Conditions, 
Changes and Outlook. 


New York, February 17.—While no special event of im- 
pertance has occurred in the canned goods trade during the 
week just passed, business has been of a rather more active 
cheracter and considerable sales in all leading varieties have re- 
sulted. The situation shows some improvement so far as move- 
meitt is concerned, but some holders have reduced their quota- 
tions and there is a tendency to make sales regardless of the 
fact that prices are supposed to be upon another basis. While 
this doesn’t hold good in all instances, it is sufficiently common 
to create some impression in local circles that there is a down- 
ward tendency on some lines of goods. The situation as a 
whele is deemed reasonably good, and dealers are looking 
forward with rather more confidence to the future and expect 
a steady increase in purchases from day to day. 

Tomatoes.—Packers are not pressing sales of futures, 
though there has been a little buying of this sort done. How- 
ever, packers are under the impression that the higher cost of 
raw material and the increased labor expense will compel them 
to ask more for their product than they did last year, if they 
hope to make any profit for themselves. The tendency of this 


THE TRADE. 


will be, it is said, to curtail production during the coming sea- 
son. Sales have been made at 75c. regular terms f. o. b. for 
full standard Maryland 3s, but it is said that with fresh toma- 
toes at $10 per ton no profit will be possible at even that figure. 
Spot goods are offered with considerable freedom at 67%4c. 
regular terms f. o. b. factory for full standard No. 3s. Bids of 
65c. regular terms f. o. b. factory have been declined in a 
number of instances. On No. 10s sales are reported at $1.75 
regular terms f.o. b. factory for ordinary quality. Buyers 
would take hold freely at 65c. f. o. b. factory for standard No. 
3s if holders would accept their propositions, but so far they 
have refused to consider them, excepting here and there a few 
small lots. In No. 10 offerings a good deal of under-grade 
stock is noted. Some good No. tos are quoted at $2.00 regular 
terms f. o. b. factory, but sales at this price are not numerous. 
Tomato pulp is offered with considerable freedom, but buyers 
give it little attention. 

Corn.—General offerings are steady, with a fair demand for 
low-priced stock of good quality. Standard Maine style pack 
is quoted at 6oc. regular terms f. o. b. factory, with 65c. asked 
for extra standard grades. It is said that ordinary State stock 
is pressed for sale and an irregular market is noted here. No 
offerings of future corn are quoted here. It is said that Maine 
packers are holding back waiting more favorable market condi- 
tions. 

Peas.—A little business has been done in futures and spot 
standard and sifted grades are a bit more freely offered in 
Southern stock. Standard early Junmes are quoted at 75c. 
delivered for Southern pack. 

Beans.—A little demand is noted for strings and baked 
grades are a shade easier in most quarters. Movement is rel- 
atively light, however, and conditions are no more than reason- 
ably favorable. 

Asparagus.—The market is steady under a fair demand for 
most of the stock offered. Holders are not particularly anxious 
to sell, and there is but little insistent demand noted from pros- 
pective purchasers. 

Spinach.—The market is steady and fairly active at 65c. 
for No. 2s, 77%c. for No. 3s and $2.65 for gallons. 

Apples.—State gallons are firm at quoted range. Only a 
moderate jobbing interest is reported. Sales have been made 
at $2.60 delivered in a small way, but inquiry seems to indicate 
that these transactions will be increased shoitly. Maryland 
No. ros are freeiy offered as quoted. 

Peaches.—Only a fair jobbing interest is noted in Califor- 
nia pack, with no large lots in the sales. For extra and extra 
standard lemon clings in the 234-pound size the market is firm. 
Seconds and standards are a shade easy. Southern pack stock 
is freely offered and the market is dull. Sellers begin to show 
some degree of anxiety. 

Pineapples.—The market is dull under a small demand, and 
the outlook is not promising. The Hawaiian packers have 
demoralized the market to some extent by cutting prices. 

Salmon.—Offerings of red Alaska talls are made at $1.30 
to $1.35, and the market is strong at these figures. Most hold- 
ers are quoting $1.32%4 inside, and a few positively refuse to do 
business under $1.35 here. It is said that stocks are closely 
controlled and sales at reduced figures are practically impossible. 
A few lots only of Columbia river fish are available at the rul- 
ing quotations of $2.00 for flats. It is difficult to buy sockeye 
talls at $1.80 here. A few offerfhgs of medium red are available 
at $1.15, but nearly all holders are asking $1.1734. For pinks 
75c. to 77%c. is quoted here. General demand is fair and hold- 
ers look for some increase in movement within the next ten days 
or two weeks. 

Sardines.—A fair local demand is noted for domestic stock 
booked on the basis of quotations for shipment from Eastport. 
Imported stock is in moderate demand. 

Shrimp.—Movement is a shade freer with the range quoted. 
Business is done chiefly in small lots. Hupson. 


PLACE YOUR LEONARD SEED C0 WRITE US TODAY 
CONTRACT FOR PRICES 

| aaa: 79-81 E. KINZIE STREET 

ORDER acentied ON SPOT or FUTURE 


| | 
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Chicago Mlarket. 


SPECIAL CORRESPONDENCE TO THE TRADE ”’ 


CHICAGO, Feb. 17, 1909. 
Asparagus.—An asparagus canning establishment located 
on Brannons Island in California, owned and operated by Libby 
McNeil & Libby, has sent to its wholesale customers the follow- 
ing well written description of the asparagus production of 
California which is both interesting and instructive. The 


claims made as to superiority of location and production may be 


a little overdrawn, but the proof of the pudding is in the eat- 
ing, and Californla does certainiy ‘‘remove the delapidated 
fabric from the shrubbery’’ when it comes to packing fine 
asparagus. The description is as follows: 

Asparagus is grown commercially in many different locali- 
ties and with different degrees of success. Being highly suscep- 
tible to external influences, it attains perfection in flavor and 
texture only under the most favorable natural surroundings. 

A rich alluvial soil, plenty of moisture, and a warm climate 
are most conductive to good results. 

In a large delta formed by the Sacramento and San Joaquin 
Rivers, in Sacramento County, California, are located the finest 
and most extensive asparagus beds in the worfd. 

Here a score or more of large islands, comprising many 
thousands of acres of rich alluvial soil and located in a section 
of California where the climatic conditions are most favorable, 
afford the best natural conditions for asparagus culture to be 
found anywhere. 

The soil of these islands is a combination of material 
deposited by the Sacramento and San Joaquin Rivers, and the 
rich black soil resultIng from the decay of the vegetation which 
flourished here for ages past. 

The climate in this section is semi-tropical. The Sacra- 
mento and San Joaquin Valleys are protected on all sides by 
mountains ; the sunshine is perpetual from March to November, 
and the temperature during the asparagus season averages 
about go° F. 


The river water which constantly surrounds these islands 
penetrates the soil and supplies the roots of the asparagus with 
the moisture which is so essential. 


Thus favorably located, the California Asparagus beds have 
easily surpassed all others in the production of really excellent 
asparagus, free from bitterness and other undesirable qualities 
so frequently found in less favored sections. 


Weather Horrible.—An unremitting succession of blizzards 
has favored Chicago with all the weather needed during the past 
week. Thesnow, sleet, hail, rain and bitter cold winds have 
tried the patience of all who had to face them or try to get 
people to do business. 

Salmon Getting Scarce.—Fancy sockeye salmon is get- 
ting hard to find even at advanced prices. Sales of %-lb. sock- 
eye have been made here in a jobbing way at $1.20 to $1.22%, 
and tall No. 1 and flat No. 1 are still to be had only in a small 
way. Red Alaska is also going out clear. 

Canned Sardines.—The domestic sardine industry has 
made wonderful strides in the past decade as to improvement in 
qualities. The containers are now all, or nearly all, supplied 
with keys or openers, and the fish are sized or graded with | 
much more care, while the oil is improved and the preparation 
of the fish is such that the rather repellant flavor formerly 
attached to the domestic sardine has been totally overcome or 
counteracted. 


Canned Mushrooms.—But little progress has been made 
in the United States so far in the canning of mushrooms. The 
fresh mushrooms are grown in many parts of this country and 
are sold to restaurants and hotels, but they are cultivated in a 
crude manner without regard to color, appearance or selection 
as to size, and are so repulsive in appearance that only a few 
people have the courage to eat them. The market price of 
French canned mushrooms is declining and will go lower, so 
operators report. A heavy decline in cheaper or ‘‘hotel’’ 
grades has already taken place, amounting to about two to 
three dollars a case of one hundred cans, during thirty 
days past. 


Dried Fruit Influenced.—The market on dried fruits of 
all kinds continues to decline and the tendency is constantly 


Automatic Gas Service the 
LOWEST COST 


Send for Catalog and our free trial proposition 
Satisfaction guaranteed 
Meets the requirements of the Insurance 
Underwriters. No piping required. 
No canner can afford to be 
without it 


Uses low grade gasoline or distillate 'without waste, odor 
or residium, producing clean, hot gas, delivering gas 
and air through one line of pipe at an even 
pressure and maintaining perfect com- 


bustion without adjustment. 


NMiachine Co. 
MUSKEGON, MICH. 


. great commanding feature about 
our cans is that those who use 
them have never had occasion to 
send in a claim. Our cans have been 
used for years by the best packers in 
Maryland, Delaware and Virginia, and 
their continuous use of them is a tribute 
to the good of the can. We manufacture 
a clean, bright can which we guarantee 
to please. 
Our Solder Hemmed Caps are also on 
the front line. Our machines turn out a 
cap hemmed with a solid ring of solder, 
differing from the clamped ring in so far 
that it cannot possibly come off. The 
solder is uniformly distributed. These 
are points of importance to every canner, 
and make our cap worthy of consideration. 
We carry a large supply constantly on 
hand, and socan give prompt and efficient 
service. 


Tue Boyce Can Co. 


BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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toward lower prices. This naturally has a very depressing 
effect on the prices of canned fruits and vegetables. Raisins, 
figs, dates, prunes, currants, apples, peaches, pears, plums are 
all low and going dailylower. The consequence is that retailers 
are buying dried fruits heavily and are neglecting canned goods. 
I understand that owing to the low prices, and the pushing of 
the goods on the market by holders, a large business is being 
done in dried fruits. 


Cuts Both Ways.—It should be remembered that the 
heavy sale of dried fruits infringes upou the sale of canned 
vegetables as well as upon that of canned fruit, as the dried 
fruit consumers make all kinds of palatable dishes from the 
various kinds used, and substitute them on the table for more 
expensive kinds of foods. 

Bank Won’t Counteract.—I have just read a circular let- 
ter issued to the trade by a Baltimore canning establishment, 
which in contrast is a pitiable conglomeration of sophmoric bom- 
bast and rhetorical jargon. It was written in controvention of 
the advertisements which the packers of Hawaiian canned pine- 
apple are by a plan of co-operation inserting in the big maga- 
inzes and periodicals. 

If any one would put the circular alongside the beautiful 
brochure of advertisements now being inserted in various peri- 
odicals which the Hawaaian pineapple packers are sending out 
to wholesale buyers, they would be amused at the contrast. 


This advertising campaign of the Hawaaian packers is” 


doing its work, and that means that consumers are being edu- 
cated as to the delicious quality of that fine product. 


Baltimore packers are trying to sweep the rising tide of the 
Pacific back with a whisp broom, when they try to counteract 
the splendid advertising work being done by Hawaiian packers 
in such a puerile and undignified manner. 

Publicity is the force which, when backed by merit, builds 
up great factories and popularizes their products, viz: The 
Van Camp Packing Co., Burnham & Morrill Co., T. A. Snider 
Preserving Co., H. J. Heinz Co., Armour & Co., Libby 
McNeil & Libby, the Alaska Packers Association, the Califor- 
nia Fruit Canners Association and others equally as successful. 
There are too many economists and philanthaopists in the pack- 
ing business in Baltimore, each fearing that his neighbor will 
undersell him a cent a dozen and that he may not be able to 
pack goods as cheaply as the man on the adjoining pier. 

- They should wake up! 

They are somnambulists, and their glory is departing from 
them. Baltimore, the Sampson of the canning business, is 
being shorn of his locks. 5 

Let Baltimore packers co-operate and get into the magazines 
and trade papers, and back into circulation and the whirl and 
swirl of the world once more. Chicago jobbers have sold more 
canned pineapple and bought more in the past thirty days than 
in any previous six months, and it has all been Hawaaian, 
and the movement has scarcely yet begun. 


WRANGLER. 


California Market. 


SAn Francisco, CAL., Feb. 17, 1909. 

' There is a steady, healthy demand now to be noted in the 
San Francisco market for almost all kinds of canned goods, but 
there are great difficulties being experienced in making deliver- 
ies, owing to the crippled condition of the railroads. Cold, 
rainy weather still prevails, and while there are now no disastrous 
floods, recovery from the ones just experienced is very slow. 
High water still prevails on the Sacramento and San Joaquin 
Rivers and but few of the islands that were flooded last month 
have been drained. The cold weather is retarding garden 
growth, and instead of having fresh vegetables, as is often is the 
case at this time of the year, canned goods are in almost uni- 
versal use and promise to be for some weeks to come. Every 
condition appears to point to a record-breaking consumption of 
canned goods on the Coast this year and in some lines the goods 
that have been reserved for shipment elsewhere have been 
drawn upon for local use. Reports from several large jobbing 
houses making a specialty of Coast trade indicate that, taken as 
a whole fully 20% more canned goods have been sold for local 
consumption since the commencement of the year than was the 
case last year or the year before for the same length of time. 


The canned goods situation remains practically unchanged, 
stocks moving off regularly with a decided scarcity in some 
grades. Mr. J. P. Haller, manager of the North Alaska Salmon 
Company, states that his firm is entirely cleaned up and that 
preparations are now being made for next season’s pack. This 
concern recently purchased the bark George Curtis and is now 
making it ready for a trip Northearly in the season. A short 
time’ ago this irm absorbed the Union Packing Company, of 
Tacoma, and has added the facilities of this concern to its own 
extended ones. Mr. Haller has been keeping in close touch 
with the English market and states that it is rising all the time, 
in sympathy with the statistical conditions. He is planning on 
a heauy pack next season and anticipates remunerative prices. 

The J. K. Armsby Company is doing but a very light busi- 
ness at the present time, owing to the scarcity of stock. All 
the canned fish that this concern has for sale now is the Argo 
brand of Alaska red salmon and a considerable quantity of pink 
fish. In regard to the Argo brand, it is stated that notwith- 
standing the fact that jobbers have raised the price on all brands 
of red fish, the same price is in effect on that brand that was 
named last August. 

The culture of oysters on a large scale is being planned for 
this Coast, and the vicinity of San Francisco, especially, and 
this is likely to have considerable effect in time on the consump- 
tion of canned oysters locally, and the quantities ot the fresh 
article brought from the East. A bill has been introduced into 
the State Legislature by Senator Wright, of San Diego, which 


MORRAL BROTHERS 


Manufacturers of 


THE MORRAL CORN SILK BRUSHING MACHINE, 
THE MORRAL SINGLE CUT CORN CUTTER, 

THE MORRAL DOUBLE CUT CORN CUTTER, 
THE MORRAL CORN COOKER-FILLER, 

THE MORRAL CAN WIPING MACHINE and 

THE MORRAL LABELING MACHINE. Also dealers 
in Capping Machines, Retorts, Etc., and can furnish full 
line of Corn Machinery. 


WRITE FOR CATALOGUE AND PRICES. 


THE MORRAL CAN WIPING MACHINE. Address: 
he simplest, Can-wiping machine on the market. 
irom Ne  Morral Brothers, Morral, Ohio. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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SANITARY CANS 


With 


IMPROVED LOCK SIDE SEAM 


We are pleased to announce that we are 
equipped to manufacture all regular sizes of Sani- 
tary Cans with our Improved Lock Side Seam. 
This style of Side Seam has been thoroughly 
tried out and perfected during the past season; 
it has given universal satisfaction and is regarded 
as a decided improvement over the Lap Side 


Seam. Our adoption of the Improved Lock Seam 
marks another step forward in the development 
of the Sanitary Can. The old style Lap Seam 
served us well, as indeed it did all Can making 
systems in their embryotic stages. In thus aban- 
doning it, we are removing the only obsolete 
feature of the Sanitary Can. 


Sanitary Cans have been originated, devel- 
oped and perfected by us. Our many years’ ex- 
perience is worth much to the packer. 


We manufacture ONLY this type of Can, 
and devote our entire attention to it. We have 
no experiments to try out on any one. 


SAMPLES UPON REQUEST. 


SANITARY CAN COMPANY 


Factories: 
Fairport, N. Y., Indianapolis, Ind. 
Bridgeton, N. J. 


General Offices: FAIRPORT, N. Y. . Sanitary Can Company, Ltd., 
New York Office: 447 W. FOURTEENTH ST. Niagara Falls, Ontaric. 


Cans manufactured under Max Ams Patents. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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provides that State lands may be used for this purpose. Ac- 
cording to the provisions of the proposed bill, a citizen may 
take up fifty acres of tide lands, providing his application meets 
with the approval of the surveyor-general and does not inter- 
fere with navigation. It is understood that the Stete’s title to 
the lands is not affected by the allowing of the right. All that 
the oyster men must pay is a fee of five dollars and an annual 
license of ten dollars. During the coming season there will be 
a heavy planting of oysters on San Francisco Bay in an attempt 
to supply this market with the fresh article instead of bringing 
supplies from Oregon and Washington, as is now largely done. 
Mr. Eli Gordon, of the Pacific Coast Oyster Company, has 
2,100 acres of tide lands near here and will plant a considerable 
portion of this acreage this year. Other large handlers of 
oysters are planning similar moves. 

The taking of abalones along the ,California coast was 
discussed by the Fish and Game Committee of the Senate 
recently and the result was a change in the present reading of 
the law. A.M. Allen, who owns a cannery near San Diego, 
was present at the meeting of the committee and sought to 
enlighten the members on the subject of abalones, and incident- 
ally to get permission to permit divers catching red abalones off 
Point Loma. It was finally decided to allow this, but there was 
a heated discussion regarding the exporting of this edible fish. 
It is claimed that the bulk of the red abalones taken by the 
Japanese go to Japan, and the committee was against the 
practice. 

The price of canned crab has been advanced here again, 
and it is said that there is a shortage in this canned fish. The 
scarcity of the fresh article has caused a heavy demand for the 
canned product, with the result that more than the usual quan- 
tity has been disposed of. The State Legislature has just 
passed a law to the effect that this shell fish can be taken in 
State waters during the open season only on Thursdays. 

Stocks of canned asparagus are quite light locally, and 
while there is some of this vegetable on the market at the pres- 
ent time in the fresh form, the demand for the canned article 
has been on the increase. The cold weather is very unfavor- 
able for the growth of this vegetable, and a short canning seag- 
son is predicted by growers. High water is causing damage yey 


in some sections by not allowing fields to drain properly and a 
secession of the rain immediately after the heavy floods would 
have saved many acres that are now ruined. Fields that were 
only partially flooded could have been drained had the weather 
turned off clear, but the reverse has been true}'and the probable 
size of the pack is diminishing daily tinder the present con- 
ditions. 

The market for canned tomatoes is in a very weak condi- 
tion, in sharp contrast with almost all other lines of canned 
goods. Standard No. 2%s are now selling as low as 6oc. and 
gallons can be secured for as little as $2.10, though it might be 
said that the ruling price is about $2.30. 

The Alaska Packers Association has made another addition 
to its fleet by the purchase of the bark Homeward Bound. 

The American Can Company has secured a lease for ten 
years on a block of land 320 feet x 245 feet at the corner of 
Nineteenth and Harrison streets. 

The Pacific Fruit and Vaporizing Company is commencing 
work on its plant at Oroville, Cal., and will have it in operation 
in time for next season’s crop. BERKELEY. 


Chicago. 

The demand in general is quite good. Vegetables and fruits both are 
selling, also fish, though salmon is seasonably quiet, as consumers haven’t 
learned that salmon is a good food for winter as well as summer months. 
Tomatoes are a trifle stronger. Canners believe the market should im 
prove in the early spring, when demand has cleaned out the holdings of 
the weaker packers and have to sell in order to raise needed funds. Corn 
is selling to consumers satisfactorily, and this is another article which 
packers expect to see advance in price in the spring. Peas are steady. 
They are selling at a very good rate. Cheap peas are getting scarce. This 
article is being sold now by the packers for future delivery at prices the 
same as they named on last year’s pack, String and lima and baked beans 
are in demand at steady prices, showing no changes during the week. 
Pumpkin is steady at last quotations. Other canned vegetables are steady. 
Fruits are in good, seasonable consuming demand. Canned peaches are 
selling quite actively. On this item the prices are firm. Canned berries 
are all firm because stocks are very small in first hands. Salmon is firm 
at nochange. Cove oysters are steady. Fair demand is being had for 
domestic and imported sardines. Canned lobster and ship are firm.— 
Grocers’ Criterion, 


Canned Goods 
Salesmen 


t A good label is one of the most 
competent and successful salesmen 

0 a canner can employ. 

\ We have a liking for producing 
labels that help push sales, by which 

0 is meant the kind that combines 

\ brightness and force with that taste- 
ful decorative effect which pleases 

the discriminating eye. 


The United States Printing Gompany 


FACTORIES EAST AND WEST 


Information and prices may be obtained 
at any of the following sales offices 


BALTIMORE, MD. Gay and Water Streets 
MASS. 4 131 State Street 
BUFF. N. Y. 582 Ellicott Square 
CHICAGO, ILL. Cor. Wabash Ave. and Randolph St. 
CINCINNATI, OHIO, and Lock Streets 
te) 2 The Arcade 

Journal Building 
INDIAN APOLIS, IND. 414 Traction Building 
NEW YORK, N. Y. ‘ =. West 34th Street 

PHILADELPHIA, PA. 308 Chestnut Street 
PITTSBURG, 213 Sixth Avenue 
SAN FRANGISCO, CAL. Cor. Davis and Market Sts. 
ST. LOUIS, MO. 413 Frisco Building 


00 0000000100000 0000000000 0009 


TENNESSEE 
CAN COMPANY 


Chattanooga, Tenn. 


Fruit and Vegetable 


CANS 


STANDARD SOLDERED CANS 


AND 


Latest Improved Lock Seam Sanitary Gans, 


Our large output and good shipping 
facilities enables us to make prompt ship- 
ment of all orders. 

Chattanooga is the Best distributing 
point in the South. 

Write us for prices on Cans and Solder 
Hemmed Caps. 

» Our traveling men are subject to your 
call. 

The Southern packers’ Interests are 
our Interests, and we want your order the 
coming season. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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—— OF IGNORING FACTS — 


Packers, Growers, Agricultural Experimental Stations Bvery- 
are. Producing Wonderful Crops: With 


BOLGIANG’S 
REATER 


Maryland Agricultural Experiment Station. 


H. J. PATTERSON, DIRECTOR. 


Collexe Park, Prince George Co., Md., 


Mess. J. Bolgiano & Son, Baltimore, Md, 


Gentlemen;—Replying to yours of vecent date to Director Patterson 
wil say that the Greater Baltimore again ytelded better than any of the 
The fir st on 


eleven varieties of its class tested. Two sowings were made. 


March 1st, in hot-bed and the second outside in cold fi ames, the first of April. 


The ytelds of the first sowing were: 
Greater Ballimore 
Matchless 
Paragon 

The ytelds of the second sowing were: 
Greater Baltimore 
Paragon 
Matchless 


760 
Yours very truly, THOS. H. WHITE. 


AT LEAST TWO TONS MORE TO THE ACRE. 


J. Bolgiano & Son, Baltimore, Md. 

Gentlemen :— Mess. i'm, NUMSEN SON, Baltimore, Md. con- 
tracte ed for my tomatoes this year. 1 have grown your ‘Greater Palti- 
more” Tomato for THREE Suceessive Yearsandam more than pleased 
with them. They grow atleast two tons more to the acre than any other 
tomato that I have ever grown and 1 will plant them again next spring. 
My neighbors to whom I have recomended the ‘Greater Baltimore’ To- 
mato are also'well pleased with them. 

Yours respectfully, WM.GEAVERTON, Kent Co., Md. 


BEST EVERY TIME. 


J. Bolgiano & Son, Ra’timore, Md. Pavt: Co., Utah. 

Dear Sirs: reply to your tnqury, w say planted the ‘Greater 
Raltimove” in fifteen different fie lds separate frum our Stone and that in 
every section and every ficld they ripened about ten days earlier than any 
other, they ripen even to the stem, ave very solid, also prolific and of a 
beautiful deep ved color. I consider a an IDEAL TOMATO for both 
grower and canner. Yours tru 


KE. CANNING CO. Per CROSS, Sutt. 


“Greater Baltimore” Tomato Seed can only be secured direct from us - 


Don't be mislead - You will be ‘the Looser. 


J. Bolgiano & Son. 


91 We Hey Unbroken Success 
ave Always 
he Critical 


Baltimore, Md. 
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Five Hundred Acres 


J. Bolgiano & Son, Baltimore, Md. 

We have been using Bolgiano’s “Great B. B.” Tomato for a number of years. It has never failed 
to give satisfaction. We consider it the best tomato that grows for canning purposes and use it to the ex- 
clusion of all other varieties and we will place our order with you again this year. 

We usually plant from three to five hundred acres in tomatoes. 


Lewis Lankford Tull Co., Virginia. 


Creat B. B. Yomato. 


TOMATO TS 


We annually grow millions of Thifty Cold Frame and Field Grown 
Tomato Plants all from our own Tomato Seed. White for prices. 


CAALASKA PEAS Michigan Grown” 
J. Bolgiano & Son 


ESTABLISHED FOR YEARS. Baltimor Md. 
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= THE MONITOR CAN FILLER. 
THE MONITOR STRING BEAN GRADER 


STRING BEAN MACHINES. 


SEND FOR ILLUSTRATED CATALOG. 


HUNTLEY MFG. CO. SILVER CREEK, 


oNITOR 
CUTTER 


Manuracruuc 
\ 


Monty ‘OR POOL 


WASHER 


THE MONITOR STRING BEAN CUTTER. ' SSS 
THE MONITOR WHIRLPOOL WASHER. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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Brokers Views. 


Canned Goods as Seen by the Brokers of Various Sections and 
Their Comments. 


BALTIMORE, February 15, 1909. 

We are having a good inquiry for No, 10 standard tomatoes. There 
seems to be a better feeling on this size. The demand for No. 3 standards 
is fairly good. We are not selling any large quantity, but are having some 
business every day. There is quite a large inquiry for 65-cent tomatoes, 
and it looks as though if this price were met by the packers, there would 
be quite a heavy movement. We have gone over the situation carefully, 
and so far have not been able to find any sellers at this figure for standard 
quality. In spite of the dullness and the desire to sell, most of the packers 
seem to have put their peg down at 674c. per dozen, and will not entertain 
anything less Quite afew of them are holding for more money. 

Corn.—There is a fair inquiry for corn. In going over the corn situ- 
ation we find a number of the largest packers of corn have reduced their 
stocks to a very low point. We donot know, however, whether or not 
this is general, but the present low price on corn should be attractive 
and it would probably not take very much buying to make a better 
market. 

Oysters.—Very dull and neglected, but prices are low enough to be 
interesting. 

We have been getting some inquiries for 6 and 12-0z. oysters, and 
believe we could buy a limited quantity at $1.40 per dozen and $3.00 per 
’ dozen, to be shipped as soon as packed 

Peas.—We find quite a little inquiry for peas, and there are scme very 
cheap lots lying around. 

String Beans —We would like to call your special attention to this 
article. Wecan buy one or two good brands of No. 2 standard green 
string beans at 47%c. per dozen. The pack of string beans in 1908, accord- 
ing to reliable estimates, was only obout 40% of what it was in 1907. 
There are some people who seem to think sooner or later string beans will 
have their innings. We also call your special attention to a car of No, 2 
extra standard refugee beans, wrapper label, which we are quoting at 65c. 
per dozen. These beans are splendid value, and we thiuk you will agree 
with us if you saw samples of them. Shall we send them to you? 

Sweet Potatoes.—There has been a steady movement in Sweet Potatoes 
during the winter, but buying has been of such a character that it has not 
had much effect on the market. We are quoting No.3 standard sweet 


potatoes, strictly high-grade article at 72%c per dozen, less 154 %, f. 0. b. 
Baltimore, and we think the quality will compare favorably with most of 
the lots offered at 80c, per dozen. We have sold quite freely of them, and 
they have given excellent satisfaction. Though the market has not shown 
any tendency to advance, yet stocks are being steady reduced, and this is 
one of the articles which may be cleaned up before new goods are ready. 

Baked Beans.—Packers tell us that the raw material is exceedingly 
high and scarce, and yet the prices on the canned article so far have not 
responded proportionately." We are quoting a very fair article No. 3 plain 
at 67%c. per dozen, and in tomato sauce at 7oc, per dozen; No. 1 plain at 
36c. per dozen, in tomato sauce at 37c. per dozen, and will be very glad to 
send you samples. If present conditions continue it is not likely that 
these prices can last very much longer. 

Pulp.—We quote No. 1 tomato pulp in cans at 22%c. per dozen; barrel 
pulp at $2.50 per barrel, f. o. b. Baltimore. 

Yours truly, 
THOMAS G. CRANWELL & CO. 


BALTIMORE, MD., Feb. 15, 1909. 

Dear Sirs.—A fair business was done this week in tomatoes, and a 
number of jobbers have already bought liberally in anticipation of their 
requirements for the spring trade, which is expected to open up early this 
season. The character of the buying for both prompt and deferred ship- 
ments has been rather encouraging to the holders of that article since the 
first of the year, though the volume of the trading has been small, compar- 
atively. There has been no buying for speculation and no inducements 
are being offered in that direction. There is a strong feeling amongst the 
conservative canners that the best interests of all concerned in the welfare 
of the business this year lie in the direction of making haste slowly in 
order that the recovery in the general demand for goods, when it comes, 
shall be healthy and permanent, free from hasty marking up of prices or 
anything that mry tend to check the consumption of the goods, The 
buying of future tomatoess is being discouraged, and the canner with 
small resouices will be obliged, it is believed, to curtail his output very 
materially, if the jobbers will refrain from making contracts for forward 
delivery until the situation is clearer. Up to this time no future tomatoes 
have been sold in this market at fixed prices, and none can be sold at any 
prices that the canners would be obliged to make to come out whole on 
the basis of the present asking prices for thecoming season’s crop, which is 
$10.00 per ton, against $8.00 to $9.00 at the cannery. Failing to compel 


AUTOMATIC CAN MAKING MACHINERY 


COMPLETE EQUIPMENTS © 


FOR 


SANITARY CANS _ PACKERS’ CANS 


“BLISS” No. 1254 GANG SLITTER. 


The Machine illustrated is our No. 1254 Ganc 
SuITTER, which is used for trimming and slit- 
ting sheets of tin plate 20x28 inches and 
smaller into strips. We will be pleased to 
furnish details of this or any of our Automatic 
Can Making Machines. We build the com- 
plete line. 


E.W. BLISS COMPANY, 


25 ADAMS STREET. 


BROOKLYN, N. Y. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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TIN CAN MACHINERY. 


All can manufacturers are interested.in any machinery that will make them more PROFIT with the same labor expenditure. 


If we cannot demonstrate to your entire satisfaction that our machinery will earn more MONEY for you with the same labor 
outlay and practically no repair expense, YOU don’t want it at any price. If we can SHOW YOU, you cannot afford to use or buy 


any other at any price. 


Our New Model 8A combined automatic Lock Seam Body Maker and side seam Soldering Machine at $1,800.00 and Model 8B 


Rotary Header at $1,000.00 for standard cans will amaze you by their simplicity. Capacity 50,000 cans in ten hours, only one rotating 


shaft and no rotating cans. 


Our Standard Machines have a daily capacity of close to 80,000 cans in ten hours, and for making the new Lock and Lap Seam 
Sanitary Can are the only ones in existence that have been demonstrated by actual operation. Ask the largest manufacturer of 
Sanitary Cans about the FIFTEEN Body Machines and TWENTY Slitters of our make they operate. 


OUR PATENTS COVER THE ART COMPLETELY. 


See us at the convention or write. We will gladly go into any can making proposition and SHOW YOU. 


UTICA INDUSTRIAL 
ROME. N. Y. 


LANG’S AUTOMATIC SUCCESS CAN CAP DROPPER 


FOOL PROOF WITH PERFECT CAPS 
DOES NOT CLOG THE RUN-WAY AND CANNOT GET OUT OF ADJUSTMENT 


SIMPLE. A MONEY SAVER. 
EFFECTIVE . Did We Get Your 
Order at Convention ? 


DURABLE. 


MADE FOR EITHER PLAIN OR HEMMED CAPS. 
YOU WANT IT—-WE WANT YOUR ORDER. 


E. M. LANG COMPANY, Factory: porriann, MAINE. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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the canners to contract at $10.00 per ton, the growers will reduce their 
acreage and put in other crops instead of tomatoes. The same remarks 
apply, in a general way, to future corn. 

Low-priced peas are finding more friends, and there is a steady demand 
for sweet potatoes, apples, pears, baked beans and cove oysters. While 
the outlook for the spring trade is considered to be excellent, no immedi- 
ate improvement in either the demand or the prices is expected. 

We report the market as follows: 

Futures.—No developments of interest occurred in the market during 
the week regarding future tomatoes. No prices have been made by our 
canners and none will be made by them for the present at least, and no 
one wants to buy them. Everyone seems to await further developments. 

Tomatoes.—The week opened dnll enough, but closed fairly active for 
No. 3 and No. 10 standards and also for No. 3 cheap seconds. The 
weather is favorable for shipping, without danger of freezing on the road, 
which helps the demand somewhat. The quotations of last week are un- 
changed, and we can buy the different grades and sizes. 

Tomato Pulp-—With the opening of the spring trade the demand for 
tomato pulp increases. 


Yours truly, THOS. J. MEEHAN & CO. 


ABERDEEN, MD,, Feb. 11, 1909. 
DEFINITION OF STANDARD NOT ADOPTED BY THE 


NATIONAL KANNERS KONVENTION. 


STANDARD TOMATOES.—A can honestly packed with ripe to- 
matoes. 

Honestly packed is more a question dependent upon the interested 
individual’s interpretation of honesty. 

A definition for honesty is largely dependable upon the understanding 
of what means morality and just what influence the word implies is largely 
dependent upon where and with whom the word is employed. Just so may 
differ the words and the interpretation of same, standard, honesty, moral- 
ity. Like the word standard, honesty varies somewhat in various locali- 
ities and climes, and yet, like the variation in looks, habits, customs and 
environment of individuals, mankind differs and yet sufficient qualifica- 
tions remain to allow man to be man. So with the standard tomato. 
Deficiency in resemblance as regards one point alone does not necessarily 
disqualify and render unfit for such classification. Standard, like man, is 
a product of Nature, and Nature never touches with her brush twice ex- 
actly the same, and yet who has the temerity to criticize? There are, of 


course, high and low grade men, as also high and low grade standards. 
The high-grade article naturally commends the remunerative following— 
therefore, it pays to be a high-grader. The contents of a can, honestly 
packed, with ripe tomatoes may vary somewhat on account of degree of 
ripeness, and solidity and color may necessarily be a subject of discussion 
as well, though such can easily be determined by high-grade arbiters, 
either interested or disinterested. A can less than twe-thirds full of solid 
tomato meat could hardly be termed a standard, and yet any can exceed- 
ing this would certainly be an extra standard, fancy or extra fancy 
depending upon points of perfection, Regarding color, do not be too 
exacting. The ripe tomato served served in epicurean style in mid-season 
almost invariably differs somewhat in color, frequently exhibiting a tinge 
of green, yellow and red which greatly surpasses in flavor the dead ripe, 
red, mushy product more suitable for the swill than the gratification of 
the bon vivant. So should standard, honesty and morality go hand in 
hand with no more accent on one than the other, and withont consider- 
ation to pecuniary advantage and gain. Should future Arbitration Com- 
mittees adjudicate standard grading under such auspices, their task would 
not be insurmountable or herculean. 


Tomatoes for Immediate and Deferred Shipment. — Though at a 
slightly decreased volume in comparison with the previous week, tomato 
business has been passing in every way sufficient to warrant no weakening 
whatsoever on the part of holders with the same tendency to more firmly 
grasp their holdings that was characterized a week or two ago by the, 
majority who still hold a fair proportion of their last soason’s packing in 
warehouse. The basis of prices commanding at present is as follows: 

No. 3s standard tomatoes, low grade, lees than 38 oz., 67%c. 

No. 3s standard tomatoes, high grade, 38 oz. and over, 7oc. to 72%c., 
depending upon quality and reputation of brand. 


Fancy tomatoes, 75c. to 8c. for ¢2 oz. and under. 

Fancy tomatoes, 9oc* to $1.00 for 44 oz. and under. 

No. 2s standard tomatoes, low grade, 47 4c. 

No. 2s standard tomatoes, high grade, Soc. to 52%c. 

No. tos gallons, standard low grade, $1.75. 

No. Ios gallons, standard highgrade, $1.85. 

Tomatoes Packed in Sanitary Tins—Hand Packed.—We have an excep- 
tional variety of this class to offer, and which will be sold to best advan- 
tage and at attractive prices inthe near future. To this alone we advise 
your especial attention and hope to receive your advices as to your wants, 
which shall receive our best attention. 


THE LATEST 


AUTOMATIC SIDE SEAM LOCKING MACHINE 


WITH SOLDERING ATTACHMENT. 


The Machine “ome above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This 
achine runs free of all jams or mashes, with a capacity of 50,000 perfected bodies a day. 


Factory: 125-127 East Falls Avenue, ) BALTIMORE, 
Slaysman & Co., Office: 718 East Pratt Street, } 


MARYLAND. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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CANNERS GROW TOMATO PLANTS 


FOR YOUR FARMERS. 
Get Strong, Stocky, Sure Plants. 


A damp, cold 


Th 
Did you have 


spring has no ter- 


Lets in the light alwa H 
rors for the can covered or um 
or mats 
ludes the cold 19087 
ains the heat, excludes the cold. 
ner that uses Makes stronger and earlier plants. Avoid it this 


Glass slips in; no putty; cannot 
work loose; easily repaired. 


Sunlight Double 


ADDRESS Ask for ‘catalog 5 r It tells all bas 
G S Sunlight Double-Glass Sash Company about Sunlight sash. season 
lass Sash. | 929 East Broadway LOUISVILLE, KY. 


Early Plants and Early Tomatoes Positively Assured. 
KEEP YOUR CANNERY BUSY. 


“COLUMBIA CONSERVE CO., FOOD PRODUCTS. 


“Sunlight Double-Glass Sash Co., Louisville, Ky. 

‘‘Dear Sir—We take pleasure i in stating that we used fifty of your double-glass sash last season ; no single. We used no covering. 

‘We grew tomato plants, cosmos, salvia and cannas. 

“Our plants were entirely unhurt by cold or wet weather. We had here from April 26, 1908, continuously, twelve days of cold, rainy dark 
weather and the plants under the double-glass sash at the end of the wet weather were green and healthy, while the plants under muslin covers were 
sickly and yellow and some were killed by ‘damping off.” 

“The writer seeing the advantage of having the plants exposed to all the light there is to be had, intends to use some of them at his own home 

Yours truly, “COLUMBIA CONSERVE COMPANY.” 


SEND FOR CATALOGUE 3. PROMPT SHIPMENTS. 
SUNLIGHT DOUBLE-GLASS SASH COMPANY, 
LOUISVILLE, KY. 


JEROME B. RICE SEED COMPANY 


We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop. 


‘Indianapolis, Ind., January 5, 1909. 


Beans, 
Beets, 
Onions, 
Peas, 
Squash, 
Tomatoes, 
Sweet Corn, 
Cucumbers, 


Correspondence 
Invited 


Cambridée Valley Seed >a - ._- CAMBRIDGE, N. Y. 


| 
DOUBLE- GLASS 
COLD FRAMES E 
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Corn for Prompt and Deferred Shipment.—Even with general depres- 
sion still in command and notwithstanding conditions which naturally 
obtain under such auspices, it is surprising to find corn still quietly resting 
in its previous position, and if anything a little easier. While day to day 
orders are being passed, yet notwithstanding all this, it would be natural 
to suppose that statistics would at least attract sufficient buyers to hold the 
market strong and steady. Just when general shortage conditions may be 
thoroughly accepted and realized is a question for the profits. However, 
while these conditions prevail, we continue to quote: 2s strictly standard 
shoe peg Corn 57%c. to Soc., f. 0. b. factory, with fancy grade 5 to 7%c. 
per dozen added. 

Southern packed Maine style continues in like request with sparse 
offerings on the basis of 57c. to 65c., depending upon quality and reputa- 
tion ot brand. 

Apples and Pears.—The apple market has been somewhat stronger for 
the past week. Most stocks in first hands are reported as small. We are 
in position to offer some standard apples and pears packed in sanitary tins 
at an attractive price. Samples on request. 

Sweet potatoes continue to be offered in a small way, with holdings 
pretty well cleaned out. We have a small lot of dry packed, selected stock 
under our Pride of Salem Brand Label that would please you. Prices and 
samples on request. Yours truly, 

STRASBAUGH, SILVER & CO. 


Current Trade-Mark Data. 


The following trade-marks have been favorably acted upon by the 
United States Patent Office. Any person who believes he would be dam- 
aged by the registration of a mark may oppose it. All inquiries should be 
addressed to Joseph M. Bowyer, Patent and Trade-Mark Lawyer, Iilo 
F St., N. W., Washington, D. C. 

SERIAL No. 
February II, 1909. 

31,559 Design, some fruit and a harbor scene in an oblong frame 
enclosing the words Naples Tomato Sauce, Fratelli Santarsi- 
ero, Sangiovanni, Teduccio (Italy.) Owner, Fratelli Santar- 
siero, Naples, Italy. Usend on Italian tomato sauce. 

The word, Talisman. Design, a boat. Owner, Swift & 
Co., Boston, Mass. Used on cured, salted and dried fish, 
sardines in mustard and sardines in oil. 


35,188 


35,835 


37,225 


37,485 


37,734 


38,73! 


38,732 


33,024 


33,655 


37,125 


37,127 


The word, Solwico. Owner, The Solomon-Wickersham 
Company, Safford, Ariz. Used on canned, dried and pickled 
fruits and vegetables, canned, dried, pickled, smoked and 
corned fish, flour, spices, coffees, tea, flavoring extracts, olive- 
oil, etc. 

The word, Marianne. Owner, Strohmeyer & Arpe Co, 
New York, N. Y. Used on macaroni, spaghetti, vermicelli, 
olive-oil, maraschino cherries, French chicken-liver, cotton- 
seed oil and Bar-le-Duc jellies, imported cheese and imported 
sardines. 

The word, Massasoit. Owner, Charles E. Brown & Co., 
Springfield, Mass. Used on canned fruits, canned vegetables, 
dried fruits and blended coffee, eanned clams and evaporated 
fruits. 

The word, Pilot. Owner, Haas-Lieber Grocery Co., St. 
Louis, Mo. Used on olives, tomato catsup, sliced beef, a 


compound of corn and refiners’ syrup, canned salmon, red 


kidney-beans, corn, sauerkraut, pork and beans and beans and 
pork with sauce. 

The words Cooks-Delight. Owner, The D. Kelly Co., 
Columbus, Ohio Used on canned vegetables and tomato 
catsup. 

The word, Sycamore. Owner, same as No, 38,731. Used 
on canned vegetables. 


The words. Red Cap. Design, a Turkish fez. Owner, 
National Grocer Company, Chicago, Ill. Used on canned, 
dried and pickled vegetables, canned, dried and pickled fish, 
spices, flour, salad oil, etc. 

The word, Cameo. Design. a cameo. Owner, Western 
Grocer Company, Marshalltown, Ia. Used on canned, dried 
and pickled fruits and vegetables, canned, dried, pickled fish, 
spices, coffee, tea, flour, cheese. olive oil, etc. 

The word, Bueno. Owner. Strohmeyer & Arpe Company, 
New York, N. Y. Used on orange marmalade, Spanish mor- 
cillas, Spanish sardines in olive oil, macaroni. olive oil, canned 
peaches, Spanish artichokes. etc. 

The word, Sapco. Owner. same as No. 37,125. Used on 
preserved figs, canned asparagus, canned peaches, spiced 
fish, preserved beans in cans and jars. imported peas, Italian 
preserved vegetables, etc. 


If you are going to pack 
Hominy, Kraut, Beans 
or other Winter Goods, 
better let us send you a 
sample car of our ‘‘Spec- 
ial’’ Strong Cans made 
from selected heavy Tin 
Plate. 


OLIVER J. JOHNSON, President. 


WHEELING CANS AND 
SOLDER HEMMED CAPS 


Wheeling Can Company, 


, WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Building, Indianapolis, Ind. 


Our Solder Hemmed Caps, 
which we are now prepared 
to furnish with all cans are 
the best in the market. The 
Solder is in the right place 
and Plenty of it. 


Wheeling, W. Va. 
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SPRINGFIELD VAPORIZING FUEL GAS MACHINE, 


SOMETHING NEW AND INTERESTING TO PACKERS. GAS 
AT ONE-HALF COST OF YOUR PRESENT SYSTEM. 


This Machine is designed to produce fuel gas from common stove 
gasoline which can be had from tank wagon and corner grocery stores, 
5 gallons of which is equal in heat units to 6 gallons of the high grade 
used in the old underground systems. The difference in the prices 
of these two grades of gasoline is exactly the saving effected, saying 
nothing about the trouble, annoyance and loss by evaporation of obtaining 
the higher grades for your present systems. 

This Machine produces any mixture of gas and air required and will 
retain the same constantly until the last drop of gasoline is gone regardless 
of variable consumption or atmospheric changes. 

These mixtures are determined by adjusting the little pointer between 
the spectacles on front of machine and can be adjusted as desired. — 
The best results are obtained from 1 gallon of gasoline to the 1,000 feet of 
air which produces a fuel gas of intense heat, and when using Welsbach 
mantels produces an illumination almost equal to an electric arc light. Let 
us know the amount of gasoline you are now using in your present system 
per day, and we will be glad to make a price for machines of equal capacity 
which are guaranteed to give you better results. 


GEO. E. LOCKWOOD Co., 
308 Chestnut Street, - - PHILADELPHIA. 


tandard 
olderin 


(Formerly manufactured by the Marlou Chemical Works, Jersey City, N. J.) 


Manufactured only by 


The Grasselli Chemical Co 
Registered U. S. Patent Office. 


When you are ready to buy Soldering Flux, order either of these well known brands and 


GET THE BEST 


BEST—Because made by skillful chemists from the very best materials obtainable. 


BEST—Because our formulas are the result of years of experience and because no Flux is shipped that does not pass a rigid 
inspection. 


BEST—Because by their use you will have a smaller percentage of ‘‘leaks’’ and a smaller consumption of solder than when 
any other Flux is used. 


Both brands carried in stock by The Grasselli Chemical Company. 


Cleveland, O., (Main office) New York, Sixty Wall Street, Chicago, 117 Michigan St. 
Cincinnati, O. Birmingham, Ala. New Orleans, La. 
St. Louls, Mo. Detroit, Mich. Milwaukee, Wis. 


St. Paul, Minn. 
Ss. O. RANDALL, Baltimore, Md. Also by——C.. W.. PIKE CO., San Francisco, Cal. 


Samples and Prices Promptly Furnished. Correspend Invited 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 
INCORPORATED. 
S. JupcE, - + + + = President and Managing Editor. 
F. Jupck, - - - - Secty.-Treas., Asst. Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE TRapbE is the only paper published exclusively in the interest 
et the Canned Goods Packers of the United States and Canada. 


Established in 1878. 


TERMS OF SUBSCRIPTION. 
Payable in advance on receipt of bill. 


One year, - - - - - - - - - $2.00 
Six menths, - - - - - - - $1.00 
Fereign, - - - = = = = = = $4.00 
Canada, 


APVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $2.00 
per inch per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions on all matters among themselves pertaining to 
their business. 


E. S. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, FEBRUARY 19, 1909. 


EDWARD S. JUDGE !S DEAD. 

We know the industry will learn with sorrow of the death 
of Edward S. Judge, the editor of THE TRADE, and known to 
allcanners. His death occurred at his home in Govans, just 
outside of the City of Baltimore, on Wednesday morning Febru- 
ary 17, at five o’clock. 

In our sorrow and bereavement we can but say we have lost 
a kind-hearted father, a friend in every instance, a counsellor 
of more than passing wisdom, and an example of upright, 
Christian manhood, honest to a fault for honesty’s sake, a loss 
that can never be regained. 

To the industry is due a fuller statement of this man’s 
position in the canning world ; but we must ask their indulgence 
We will let the daily 
paper tell the story for the present in their own words as did 
‘*The News’’ of Thursday. 

Well known throughout the whole country as editor of 


until a later time, when we will give this. 


THE TRADE, an industrial journal devoted to the interests of 
the canned goods business, and which he brought to the position 
of the recognized authority on that question, Edward S. Judge, 
died at his home in Govans, Md., Wednesday morning, Feb- 
ruary 17, at5 A. M., aged 67. 

He was born in Baltimore in 1842, and was educated in the 
public schools of this City. When he was scarcely 19 he ran 
the blockade into Virginia, espousing the cause of the Confede- 
racy, and fought through the entire war without a day’s 
He was in the Battles of the Wilderness, of Chancel- 
lorsville, of Gettysburg, and before Richmond, as in the many 


absence. 


others, and was among those who surrendered when General Lee 


laid down his sword. Through his entire life he was true to 


this cause, though not bigoted, and as long as able always 
attended the reunions of the Confederate Camps. He was a 
member, and for several years commander of the James R. Her- 
bert Camp of Confederate Veterans, named in honor of the 
Colonel under whom he fought. 

But he is most extensively known through his connection 
with the growth and development of the canning industry. 
When he took up THE TRADE, more than thirty years ago, it 
was but a two-page sheet, more of a price list than a newspaper, 
but with his wonderful foresight, he saw the great possibilities 
of the industry, and he set to work to develop them. In those 
days ignorance and distrust held the business in their grasp; 
mechanical devices were totally unknown, and every canner 
worked out his success or failure along his own individual 
lines. He plunged in at once to encourage a spirit of co- 
operation, fraternity and unity, and set about to draw the 
units into compact, working bodies through association. 
Largely through his efforts the Canned Goods Excyange, the 
first of its kind in the country, was formed and pushed to suc- 
cess. Through its influence a uniform size of can was adopted 
and standards of quality were established. Fut his efforts were 
not confined at home; he traveled over the entire country, nelp- 
ing to form into Associations the canners of every State and 
He was one of the originators and founders of the 
Western Packers Canned Goods Association, and, as with the 
Exchange, was Secretary of it for some years. He planted and 
cultivated this seed of harmony among the members of the 
business until today the entire business has been drawn into 
close relationship, although the number of canning establish- 
Only this month the Conven- 
tion of the National Canners Association, an outgrowth of these 


section. 


ments run into the thousands. 


early efforts, met in Louisville, Ky., and taxed the city to 
take care of it. 

Through all this work his most efficient tool was THE 
TRADE, and because of this experience, and the fact that every 
man recognized his thorough honesty of intention, he became 
known as the best-informed man in the business, and was affec- 
tionately called, on the occasion of the 25th anniversary of 
THE TRADE, ‘‘The Grand Old Man of the Industry.’’ Fitting 
testimony was paid him by Chauncey Depew, when he was 
chosen to write the history of ‘‘Canning in America,’’ for the 
work ‘‘One Hundred Years of American Progress,’’ of which 
Mr. Depew was editor. 

It was his devotion to the industry that caused his death ; 
for in 1895, after laborious preparation for that year’s annual 
Convention he was stricken with paralysis as he was dressing to 
attend the meeting. This stroke left his right side helpless, 
though his rugged constitution enabled him to withstand the 
attack until the present time when a second attack proved fatal. 

E. S. Judge was the father of a family of five boys and 
three girls, all of whom survive him, as does his wife, who was 
Miss Teresa Leahy, the daughter of a Union naval officer. 
His children are: Edward J., Arthur I., Albert F., Louis L., 
Robert L., Teresa L., Fannie T., and M. Rosalie Judge. He is 


also survived by two brothers and three sisters, and he was a 
brother of the late Rev. Charles J. Judge, who died at St. 
The funeral will take 
place from his residence, Friday morning, February 19, at 9. 30. 


Charles College on January 28 last. 


E. 
A. 
— 
a Business communications from all sections are desired, but anonymous 
Letters will be ignored. 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO KETCHUP. 


BY A. W. BITTING, 


INSPECTOR, BUREAU OF CHEMISTRY. 


CONTINUED FROM WEEK OF FEBRUARY 5. 


MANUFACTURING EXPERIMENTS WITHOUT THE USE OF PRESERVATIVES. 


OUTLINE OF THE EXPERIMENTS. 

During September, 1907, ketchup was made in experi- 
mental batches to determine whether it could be manufactured 
on a commercial scale without the use of preservatives. These 
experiments were made to determine (1) the keeping quality 
before opening the container and (2) the length of time the 
product will keep without spoilage after the bottle is opened. 

The ketchup was made in a factory in which the condi- 
tions of manufacture and all the surroundings were sanitary: 
whole, ripe tomatoes, the same as used in the regular grade of 
canned goods, were used and the formula and process were for a 
mild ketchup giving the maximum of tomato flavor. Each 
batch consisted of 50 gallons of finished goods from which 1 
gross of pint bottles was retained for observation. 

The term ‘‘regular ketchup’’ as used in these experiments 
means the pulp of fully ripe tomatoes, to which was added 
granulated sugar, 80-grain, distilled vinegar, table salt, onions, 
garlic, whole cinnamon, cloves, mace and ground cayenne 
pepper. The pulp was cooked in a steam-jacketed copper 
kettle for forty minutes and reduced about 50%. The finishing 
was done after cooking. The regular bottles are pint sizes, 
washed in hot water, rinsed, and then heated to a temperature 
of 190°F. for thirty minutes or more. The sterile bottles 
referred to in the experiments were placed in a steam chamber 


for twenty minutes at 230° F. The corks were sterilized by a_ 
bath in paraffine at about 270° F. All of the work was accom- 
plished quickly to insure a smooth, even product with a bright, 
cleancolor. Acetic acid extracts and oil extracts of spices were 
used in such quantities as would give the same amount of spic- 
ing as when the whole spices were employed. 

In all of the following experiments the ketchups discussed 
were made in September, 1907, and the last examination reported 
was made ten months later, in July, 1908. 


Experiment No. 1—Regular ketchup was made, but it was reheated 
after finishing and bottled in sterile bottles at a temperature of 205° F. 
No spoilage has occurred at the end of ten months. 

Experiment No. 2—Regular ketchup was made and it was bottled 
immediately after finishing in regular bottles at a temperature of 165° F. 
An after-process was given at 190° F. for twenty minutes. No spoilage 
has occurred after ten months. 

Experiment No, 3—Regular ketchup was made and was bottled in 
regular bottles at 165° F. and given a subsequent process at 190° F. for 
forty minutes No spoilage has occurred. 

Experiment No. 4—Regular ketchup was made, was bottled in regular 
bottles at a temperature of 165° F. and given an after-process at 212° F. 
for twenty minutes. No spoilage has occurred. 

Experiment No. 5—Regular ketchup was made, the same being put 
up in regular bottles at a temperature of 165° F. and given an after-process 
at 212° for forty minutes. No spoilage has occurred. 

Experiment No, 6—Ketchup was made in which the acetic acid 
extracts took the place of whole spices, and the bottling was done at a 
temperature of 165° F., no after-treatment being given. No spoilage has 
occurred, 

Experiment No, 7—Ketchup was made in which acetic acid extracts 
were used, and the bottling was done at a temperature of 165° F. in sterile 
bottles. No after-treatment was given and no spoilage has occurred. 

Experiment No. 8—Ketchup was made in which the oil extracts were 
used instead of the regular spices. The bottling was done in regular bot- 
tles at a temperature of 165° F., no after-treatment being given. No 
spoilage has occurred. 

Experiment No, 9—Ketchup was made in which oil extracts were 
used instead of whole spices. The bottling was done at 165° F. in sterile 
bottles, no after-treatment being given. No spoilage has occurred. 


TIME AND MONEY SAVED! 
THE MACHINES 


FOR. LACQUERING, DATING, 


LABELING AND WRAPPING. 


DO THE FASTEST, BEST AND CHEAPEST WORK POSSIBLE. 


WHATEVER METHOD IS NOW EMPLOYED, THE “BURT WAY” WILL 
PROVE MORE ECONOMICAL AND SATISFACTORY. 
ASK FOR PARTICULARS. 


BORT MACHINE COMPANY, 


BALTIMORE. 
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Experiment No. ro—Regular ketchup was made, but the pulp was 
run through the sieving or finishing machine before instead of after cook- 
ing, the object being to determine the effect upon the character of the 
goods rather than upon the spoilage. This practice could be followed to 
advantage in making all except the very finest goods, and would give the 
same condition for bottling as in Experiment No. 1. 

Experiment No, 11—Pulp was made in the usual manner and run 
inte barrels while just below the boiling point. The barrels had been thor- 
oughly washed and then steamed for twenty minutes. As soon as the 
pulp had cooled slightly the bung was driven in tightly and the barrel was 
rolled into storage. At the end of sixty days the barrels were opened and 
the pulp was found to be in good condition. 

Experiment No. 12—Regular ketchup was drawn into 5-gallon jugs 
which had been sterilized in the same manner as the bottles. These were 
kept for sixty days and no spoilage occurred. 


DISCUSSION OF RESULTS. 


Twelve hundred and ninety-six bottles were shipped from 
Terre Haute to Lafayette, Ind., and some were reshipped in 
order to duplicate the conditions in trade. Some were kept in a 
warm temperature and in strong light, others in a compara- 
tively cool place and in the original shipping cases, in order to 
duplicate the conditions in the warehouse and grocery store. 
There has been no spoilage after ten months other than that 
resulting from four or five cork leaks and neck cracks. These 
experiments have shown conclusively that ketchup can be put 
up on a commercial scale and delivered to the consumer in per- 
fect condition without the use of a preservative. 


It was demonstrated by the first experiment that the goods 
could be bottled at a high temperature without difficulty, and 
that subsequent treatment was wumnecessary. The after- 
treatment at 190° was tried because it had been found in small 
experiments that, in giving a higher temperature, the internal 
pressure would cause more or less breakage of bottles or loosen- 
ing of corks. After-treatment is practiced by some who also 
use a small quantity of preservative as a further precaution. 


This treatment is continued from two to three hours at the 
temperature of high pasteurization. 

The process at 212° was given with little breakage, as the 
bottles used were of good quality. At and above this temper- 
ature the breakage may be reduced by either raising the temper- 
ature of the ketchup before bottling or applying pressure upon 
the outside while giving the process. 

Neither the acetic acid nor the oil extracts showed any 
advantage over whole spices in their preservative effects, as all 
kept. The color was slightly improved, but the flavor was 
impaired, particularly when the oil extracts were used. 


SPOILAGE OF KETCHUP AFTER OPENING. 

The question of how long the ketchup should keep after 
opening the container in order to satisfy the ordinary require- 
ments of consumption was also studied. A local restaurant, 
serving about two hundred meals and using from one-half to a 
gallon of ketchup daily, was supplied with the same kind of 
ketchup used in the experiments, as were also some families. 
Instructions were given to use the ketchup as they would ordi- 
narily, with the result that none reported any loss from 
spoilage. 

To determine how long the ketchup would keep after 
opening, 8 bottles from each of the first 9 experiments were 
kept in the kitchen at a temperature of about 72° F., 5 were 
kept in an incubator at a temperature of 95° F., 5 were kept in 
the laboratory at a temperature of about 67° F. and 4 were kept 
in an inclosed porch, where the temperature ranged from 30° 
to 60° F. This made a total of 198 bottles. No precautions, 
other than those of ordinary cleanliness, were taken in opening 
the bottles, as it was desired to determine the keeping properties 
under conditions of general usage. The first set of bottles was 
opened November 5, immediately on being received at the labo- 
ratory, all of the ketchup having been kept at the factory until 
the experiment begun in September was completed. The 


Canning Machinery of all Kinds 


Including the Celebrated 


- Queen Anne Cooker. 


SIMPLE —Light Running—Easy to Clean—None Better. 
Send For Description, Terms, Etc. 


I have some great bargains to offer in 
machinery of every description—little used— 
practically as good as new. 


H. Cottingham, 
BALTIMORE, MARYLAND. 


C. F. HARWARD, 


Contractor and Builder of 


CANNING FACTORIES 


Twenty years practical experience. Beware of 
$8000.00 Canning Factories. Fifteen years practical 
experience in State of Maryland. If you are going to 
build a canning factory let me figure with you on your 
plant. I can build you a plant to pack 24,000 cans in 
10 hours for $4500.00, turn key job. 

For further information write me, 


C. F. HARWARD, 
BROWNSVILLE, TENNESSEE. 


We manufacture a full line of Fine Silvered and Plain Screw 
Caps for Catsup Bottles, Whiskey Flasks, Pepper and Salt 
Seller Tops, Mason Jar Caps and Jelly Jar Covers. Samples 
and prices on application. 


BERNARDIN BOTTLE CAP CoO. 


Evansville, - - - - - Ind. 
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THE AUTOMATI STERILIZER 


And some of the reasons why you 
should use it. 


SAVES—Time, labor, steam, power 
and hoisting. 


MAKES—Better, more uniform and 
natural flavored goods. 


This Sterilizer is the best machine manufactured 
for canners. 


It is in comparison with the Retorts as the Cutting 
Machines are to the Shoe Knives. 


It saves labor, which is high priced, and makes goods that 
the Packer can show his jobber and guarantee 
that every can will be the same. 


You need not worry about a can being off color, thereby 
losing a sale on that account, but can guarantee that 
every can will be as perfect as the sample. 


This machine has many other advantages. 


Full particulars upon application. 


Hayner Bros. & Mill 


SOUTH LEBANON, OHIO. 


Pineapple Sizer. 


The cut below represents a machine for the sizing of Pineapples. Any 
size up to 35% inches diameter may be cut by changing the sizing tube 
or cutter. which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the fruit 
coming in contact with the iron as it passes through the spindle. The 
Pineapple, after being cored, is placed on the centering plug on cross head 
and fed through the tube by hand holt on cross heads, the rods on the sides 
act as guides, 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolutions per miEute. 


Size of Pulley on Machine, 6 in. diameter, 3 in. face. 


THE JOHN R. MITCHELL COMPANY 


Canning and Canmaking Machinery, 


Foot of Washington St., BALTIMORE, MD., U.S. A. 


Manufacturers of the Strictly High Grade Nickel-Stee! 
“MARYLAND” AUTOMOBILE. 


~The Sinclair-Scott Co., 


BALTIMORE, MD. 
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MANUFACTURERS OF 


OXES SHOOKS 


LOMBARD & CONCORD STS. 
BALTIMORE, MD. 


cnowens OF DEAS AND BEANS 


HOGG LYTLE, 


HEAD OFFICE 
TORONTO, CANADA. 
BRANCHES AT 


PICTON,ONT., ano PORT HURON, 


CANADA. MICHIGAN. 
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bottles were covered loosely with a metal cap and observed 
daily, a record being kept of the date and character of spoilage. 

The results showed that the differences in the time and 
temperature of processing had little, if any, effect in checking 
the spoilage; neither did the use of acetic acid or oil extracts. 
The most important precaution in checking the spoilage after 
opening seems to be to keep the ketchup cool. This is shown 
by the average number of days which elapsed before spoilage 
occurred in the sets kept under different temperature conditions. 
For those kept in the kitchen the average number of days was 
six, the minimum three and the maximum eleven. Those in 
the incubator kept for an average of five days, with a minimum 
of two days and a maximum of eight. Those in the laboratory 
had an average of eight days, the minimum being four days and 
the maximum twenty-two, Those kept in the porch lasted on 
an average twenty-seven days, a minimum of twelve days and a 
maximum of fifty-eight. 

These figures show the definite relation of temperature to 
spoilage under the conditions of ordinary use. In making the 
observations, the metal cap was removed each day, but no 
ketchup was poured off. The spoilage in all cases was due to 
mold, and usually this formed in the neck of the bottle where 
the ketchup had splashed, or at the junction of the ketchup 
with the bottle. The spoilage was recorded as soon as the 
slightest growth appeared. In actual use if the neck were 
wiped out when the ketchup had been used and a growth of 
' mold removed on its first appearance with some of the proximate 
ketchup the time before spoilage occurred could be prolonged. 


In these experiments the attempt was made to determine how 
soon growth appeared under the various conditions of temper- 
ature named. 


The unopened bottles of ketchup were kept in a basement 
room, the temperature of which is fairly constant, being 70° F. 
This is approximately the condition in a, grocery where the 


ketchup is kept on the shelves. Another set of examples from 
the run of September, 1907, was opened February 11, 1908, to 
determine if storing in a warm room before opening had any 
effect on the length of time preceding spoilage. Four bottles 
were taken from each of the first 9 experiments to make up 
each of three sets, one of which was kept in the kitchen, one in 
the incubator and one in the porch, making a total of 108 
bottles. The average number of days for those kept in the 
incubator was four, the minimum two and the maximum six. 
The average number of days before spoilage in the kitchen was 
five, the minimum being three and the maximum nine. Those 
kept in the porch gave an average of twenty-three days, the 
minimum number being eighteen days and the maximum 
seventy-three days. Thus it is seen that the ketchup lasted 
nearly five times as long at a temperature of 30° to 60° F. as it 
did at 72°; and also that when ketchup is kept in a warm 
place before opening, spoilage occurs somewhat sooner, the 
average for the fresh samples opened under the same conditions 
being one day more with the incubator and kitchen samples 
and four days more with the porch samples. 

A third set of bottles of the ketchup was opened on June 
6, 1908, or 265 days after manufacture. They had been kept 
in a basement at a temperature of about 70° F. 

One set was placed in the incubator at a temperature of 
95° F., one set in the kitchen at about 82° F. and one set in 
the refrigerator at 46° F. The weather was warm and the con- 
ditions favorable to the spoilage of fresh foods. The minimum 
time for spoilage in the incubator was two days, the maximum 
time four days and the average time three and two-tenths days. 
The minimum time in the kitchen was two days, the maximum 
time six days and the average time four and four-tenths days. 
The minimum time in the refrigerator was nine days, the 
maximum time nineteen days and the average time thirteen and 
sixtv-six one-hundredths days. 


The Metallic’ 
Decorating G. 


.. LIN PLATE DECORATING... 
IN ALL IT’S BRANCHES 


GOLD LACQUERING AND PRINTING 
OF PLATES TO STAND PROCESSING 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


194 CHAMBERS STREET 
NEWYORK, - - - N.Y. 


WORKS WITH R. R. SIDETRACE: 
BROOKLYN, - A 


Lewis Power Can Tester 


CAPACITY, 12,000 NO. 2 OR NO. 3 CANS 10 HOURS. GALLONS, 6,000 
ALSO MANUFACTURER OF 
Pineapple Peelers and String Bean Cutters. Second-hand Machinery 


for sale; Power Presses, Steward Sanitary Can Double Seamer and 
Lineing Machine for No. 2and No. tocans. Also lot of Can Dies, all 
sizes, with Cap Dies for same. Very cheap. 


E. J. LEWIS, 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Capacity, 10,000,000 Cubic Feet, 


Delaware Avenue Stores, Nos. 1, 2, 
3—Delaware Avenue, Water and 
Pine Streets. 


Pennsylvania Stores—Front, Pine 
and Water Streets. 


Pennsylvania Tobacco Stores, 
Bonded — Front, Water and 
Pine Streets. 


Sixteenth Street Stores—Sixteenth 
and Callowhill Streets. 


Moro Phillips Stores—Delaware 
Avenue, Swanson and Fitzwater 
Streets. 


West India Stores, Bonded—Dela- 
ware Avenue, north side of 
Catharine and Swanson Streets. 


Atlantic Stores, Bonded— Dela- 
ware Avenue, north side of 
Catharine and Swanson Streets. 


Port Richmond Stores—Richmond 
and Cambria Streets. 


Twenty-third Street Stores— 
Twenty-third and Race Streets. 


Twenty-third Street Grain Ele- 
vator—Race and Bonsall Streets. 


Warehouses for storage of Haz- 
ardous Merchandise. 


PENNSYLVANIA 
WAREHOUSING 


and Safe Deposit Co. 


Warehousing and Banking. Capital and Surplus, $1,100,000 


Banking House and Main Office, 113 and 115 South Third Street 
PHILADELPHIA 


Warehousing and Banking 
Storage 
Labeling 
Shipping 
Distributing 
Advances Made 


BEST WAREHOUSES BEST SERVICE 


MODERATE CHARGES 


Direct Track Connection. 


HAVE YOU EVER NOTICED HOW SUCCESS IMITATED? 


We are the originators of the ONE PIPE SYSTEM 
which has proven its value in the Canning Factory 

As the 2zoth Century Gas Apparatus is the 
only Machine that will make an absolutely uni- 
form quality of gas regardless of the changing M) r 
consumption, it is the only Machine that will 
operate perfectly with a one pipe system. 

Call on us to demonstrate and prove this state- 
ment while at the Louisville Convention. 

Permitted to be installed in your main factory 
building without affecting your insurance. 


Durable, Reliable,Safe. 


Cheapest and Most 
Efficient Service 


Kemp Delivers 
the Goods 


Machine Furnished 
on Trial 


| 

/ 


20th CENTURY GAS PRODUCING APPARATUS.” 


C. M. KEMP MFG. CO. 


BALTIMORE, MARYLAND. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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These data are grouped in the following table for easier 
comparison: 
Time of Spoilage of Ketchup at Different Temperature After Opening. 
OPENED ON NOVEMBER 5, 1907, IMMEDIATELY UPON RECEIPT 
FROM FACTORY; MAXIMUM AGE, FIVE WEEKS. 


| | Lapse of time before spoilage. 


| Temper- 
Average. | Minimum.|Maximum. 
F, Days. Days. Days. 
30-60 | 27 12 58 


KEPT AT 70° F, FOR ONE HUNDRED AND FIFTY DAYS BEFORE 
OPEAING ON FEBRUARY 11. 


95 | 4 2 6 
72 | 5 3 9 
30-60 | 23 18 73 


KEPT AT 7o®° FOR TWO HUNDRED AND SIXTY FIVE DAYS 
BEFORE OPENI G ON JUNE 6 


95 32 2 | 4 
46 13.66 9 19 


SPOILAGE OF UNOPENED KETCHUP. 

Another test was made to determine whether the ketchup 
would spoil when kept in a warm place, but not opened. Three 
bottles from each experimental batch were placed in the incu- 
bator November 7, 1907, and were kept there until December 
23, 1907—forty-six days—and in that time there was no sign of 


spoilage. They were then opened and kept in the laboratory; 
the average number of days before spoilage occurred is indicated 
in the following table: 


Average Number of Days Before Spoilage of Ketchup After Opening 
(Kept 46 Days at 95° Before Openiug.) 


| Days Be- | Days Be- 
‘ 
Experiment No. | Experiment No. | endings. 

4% 

5 5% | | 


It will be observed that these samples spoiled in about the 
same length of time as the bottles opened in February and tested 
in the incubator, so that similar results were obtained by keep- 
ing unopened ketchup one and one-half months at 95° F. and 
keeping it five months at 70° F. From the results of the 
experiments it is evident that the ingredients of the ketchup in 
the proportions used are not antiseptic, and it is also apparent 
from the aumber of organisms found and the rapidity of their 
multiplication that ketchup is a good, nutritive medium. 
Yeasts and molds are the predominating organisms, and, as the 
ketchup is acid and also contains sugar, and these organisms are 
found on tomatoes in the field, their predominance in the 
ketchup is explained. 


SPOILAGE OF MARKET BRANDS. 


To determine the keeping properties of the ketchup on the 
market, various brands were obtained from the grocery stores. 
In the majority of cases nothing was known of the ingredients 
or methods of manufacture, except what appeared on the labels. 
No date of manufacture was given, and in some cases the deal- 
ers did not know the age of the product. 


CO 


SELLERS AND BUILDERS 


HIGH SPEED 


AUTOMATIC 


CAN MAKING 
MACHINERY 


BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 


Sure Limit Stops. Greatest Daily Capacity. 
MOST DURABLE. 
No Hard Work for Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 
SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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There were 104 bottles of ketchup opened to find out how 
long they would remain in good condition. These were kept in 
the laboratory, though the temperature was higher than that at 
which ketchup should be held. Of the 104 bottles there were 
66 without preservative, according to the labels, 46 of which 
spoiled. Of the 20 which did not spoil, 2 formed crystals of 
benzoic acid on the covers of glass dishes during evaporation. 
Of the 39 which, according to the labels, contained sodium ben- 
zoate, 15 spoiled. The bottles of unspoiled ketchup after 
remaining in the laboratory for about a month were placed in 

the incubator at 95 °F. for three weeks, and were taken out 
- and have been left in the laboratory since. The metal cap had 
been taken off frequently for observation, and the ketchup 
exposed, but the treatment did not cause them to spoil. 

The average number of days after which spoilage occurred 
for the 46 bottles without preservative was about fifteen, the 
minimum number being four days, the maximum number 
ninety-four days. The average number of days preceding 
spoilage in the case of 15 bottles with preservative was twenty- 
four days, the minimum number being three and the maximum 
sixty days. The majority of these had 0.1% of sodium ben- 
zoate present; the others had a smaller amount, according to 
the manufacturer’s label. These data are not at all conclusive 
and further work on material of known history will be neces- 
sary. 

STERILITY OF KETCHUP. 

To determine the sterility of ketchup, cultures were made 
from 77 of the bottles. The method used was to wipe the bot- 
tles and cork stoppers with a damp towel and then remove the 
cork. The cork puller which was used grasps the neck of the 
bottle in such a way as to cover the opening and remove the 
cork without the inrush of air that occurs when the ordinary 
corskscrew is used. A flame was then passed over the mouth 
of the bottle, after which the upper layer of ketchup was poused 


out, so as to discard any material which might have been con- 
taminated in handling. ‘Tomato gelatine was used as a medium 
and cultures were made in petri dishes. 

There were 17 plates on which no organisms developed, 
indicating that the ketchup was sterile. Of the 60 plates hav- 
ing organisms, 54 had molds, 22 of these having molds alone; 
21 plates had yeast-like organisms, 3 plates having these only; 
29 plates had bacteria, 4 having bacteria alone. Sometimes a 
plate would have only one form of organism, but more often 
there was a mixture present. Of 15 plates having only one 
form of organism, 3 had yeast alone, 2 bacteria alone and 10 
had mold alone. Of the 77 bottles of ketchup from which the 
inoculations were made, 41 were without and, 36 with preserv- 
ative and of the 17 sterile ketchups, 8 contained benzoate of 
sodium and 9 were without preservative. 


A considerable part of the experimental ketchup proved to 
be sterile. The organisms present were of the class which 
require oxygen for their growth and, therefore, they had only 
been arrested in their activity. No growth could take place so 
long as the air was excluded and, therefore, no spoilage could 
occur. When the cork was drawn, the organisms could grow 
and cause spoilage, and this is a much more potent factor than 
the entrance of germs from without. Bottling and sealing the 
ketchup quickly while hot so completely excludes the air that 
only a few colonies of yeast or mold may be found on subse- 
quent microscopical examination. Filling at a low temperature 
and corking while cool allows sufficient air to remain incorpo- 
rated in the ketchup and neck of the bottle to permit a consid- 
erable growth of the organisms and a product derived from 
good stock may thus acquire the appearance of ketchup derived 
from partially decayed material. A ketchup in which bubbles 
of air are incorporated in filling may show a growth of moln at 
each bubble throughout the mass. The foregoing statements 
apply to ketchup containing sodium benzoate, as well as to the 
non-preservative goods of the character used in these experi- 
ments. 


(CONTINUED NEXT WEEK.) 


ATTENTION CANNERS! 


If we could, by any possible chance, in a few words convince 
the trade of the importance of owning one of these No. 116 Dating 
Machines for marking round, square or irregular shape covers, we 
had indeed accomplished something worth considering. 

Our DATING MACHINE will make any combination of num- 
bers, days, months and years. You can put your serial number on 
your tin can product; Jobbers’ label product or anything else to 
identify your product. That is worth knowing and something worth 
looking into. We guarantee this machine to give satisfaction. 
We'll mail you a tin cover if you say so; it won’t cost anything. 
Write for full particulars, Send for our Catalog of the new Ams 
Inclinable Power Presses. 


Max Ams Machine Company 


DEPARTMENT C 
MOUNT VERNON, NEW YORK 


NEW SEAM SANITARY CAN 


Are you using this can? It’s the best 
that there is to be had. We cannot say 
more, yet much may be said of its merits. 
SEALED without heat, SOLDER or 
objectionable Fluxes. 


NO HOLES NO CAPS ENTIRE TOP OPEN 


We furnish complete outfits for making 


IRREGULAR shape. Write for full 
particulars. It will pay. 


No. 116 DATING MACHINE 


these cans ROUND, SQUARE or A new machine for dating SANITARY CAN COVERS and STUDHOLE CAPS 
Easily handled. Easily adjusted. Will date, mark, register private or secret 


characters for identification against future contingencies. 


European Agency South American Agency 


G. Guelpadi L., Corso del;Valentino13 La Cromo Hojolateria Argentina 
Max Ams Machine Company TORINO, ITALY BUENOS AIRES, ARGENTINA 


MOUNT VERNON, NEW YORK 


WE MANUFACTURE ALL KINDS OF MACHINERY 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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soeeesseeeesesesesoeseseesee— | Dotents and Trade Marks 
:CANNING MACHINERY: Food and Drugs Act Opinions. 

KING TOMATO FILLERS. HAMMOND LABELERS. JOSEPH M. BOWYER 

: A. K. ROBINS & CO. : Attorney-al-Law and Solicitor of Patents 
BALTIMORE. ‘MD. 1110 F STREET, N. W. TELEPHONE 


THE OLD DOMINION CAN 


TROUTVILLE, VA. 


Manufacturers of Fruit and Vegetable Cans. 
NO BETTER CANS MADE. 


Our location gives us advantageous freight rates to most points. 


The Harris Patent Power 
and Machine 


on ie 


Sole Owners and 
Manufac urers 


Cs. HARRIS COMPANY, - ROME, N. Y. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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EMPLOYMENT EXCHANGE. 


Paid subscribers can use this column Free for securing either positions 
or hands, To all others the charge is 20c. per line, one time, or 50c. per 
line, ape mies cash with order. Where the address is care of THE TRADE, 
—— d be sent for answers, as the P. O. requires renewed postage 
on such, 


HELP WANTED. 


WANTED—A practical Man, to Run an Ayars Capping Machine; must 
have best of reference; no other need apply. Address A, G. GENTZ, 
Superintendent, Liberty Brand Canning Co., 219 State St., Dover, Del. 


WANTED.—A first-class Foreman for Olive Factory. One who is ac- 
customed to managing help; a man who understands the packing of Olives 
preferred. He must be a hustler. Steady situation to the right man. 
Give age, experience, reference and salary expected. Address OLIVES, 
care THE TRADE. 


WANTED—A first-class Canned Goods Salesman. Write, giving full 
particulars. A. B. C. c/o THE TRADE. i 


WANTED—Competent Man, to Sell Canning Machinery and Complete 
Address O.'PRESSPRICH & Co., 103 Park Ave., 
ew York. 


HELP WANTED—Experienced Canned Fruit Salesman; require man 
capable of assisting Sales Manager and taking charge of crew work out of 
Chicago. Address, PRODUCTS, care THE TRADE. 


WANTED—Man familiar with can business, to Assist in Sales Depart- 
ment; excellent opportunity. Address, with particulars, ‘‘CHARLES,”’ 
care THE TRADE. 


. ANTED—Experienced Superintendent Processor in factory puttinn 
rincipally tomatoes. position. Give full information wheg 
ing. Address JACK FROsT, care THE TRADE. 


SITUATIONS WANTED. 


Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a superintendent or pro- 
cessor, kindly drop the Secretary a card or send stamps and he will furnish 
full particulars, so you can be placed in communication with several, and 
thereby select your own choice and make your own terms with them. For 
full particulars, address Wm. Smith, Secretary, Superintendent Processors’ 
Association, care The Trade, Baltimore, Md. 


I AM OPEN FoR AN ENGAGEMENT FOR NEXT SEASON, or longer; 
have had several years experience packing all kinds of fruits and vege- 
tables, and have been employed for the past two years as superintendent 
(of one of the factories) of one of the largest and best concerns in the 
country; can furnish the best of reference from present employers; will be 
open for engagement from January 1, 1909. For further information, 
please address A. W., care THE TRADE. 


WANTED—By a reliable superintendent and processor, a position with 
a reliable canning corcern in the north for the season of 1909. At present 
employed, but will be at liberty to accept new position by December Ist. 
Address ALBERT, care THE TRADE. 


WANTED—Position as superintendent for 1 A man who can build 
and equip canning factory, have years of practical experience packing 
fruits and vegetables of all kinds in cans and glass. Best of reference from 

—— employers. As to character and ability address, “SHELBY”’’ care 
HE TRADE. 


PosITION WANTEHD—As Foreman or Practical Man, in Wholesale 
Grocery, Pickle or Preserve House; up to date on all products, as blueing, 
ammonia, carbonated beverages, catsup, pickles, sauces, relishes, jellies, 
jams, syrups, mincemeats, extracts, baking powder, etc.; no return goods. 
Address PRACTICAL, care THE TRADE. 


WantTED— Position as Processor or Superintendent for 1909, by young 
man with 14 years experience in the canning business. Can pack a variety 
of fruits and vegetables, and can furnish good references. Address DEAR- 
BORN, care THE TRADE. 


A Posirion WaNTED—As Superintendent-Processor for a new or old 
established canning factory; have over 25 years’ experience manufacturin 
all kinds fruit, jams, jelly, butters, etc., also packs of up-to-date cann 
fruits and vegetables, and have established market for same; open for 
engagement for the season, with privilege, if satisfactory to both parties 
for following season. Address ‘‘B,’’ c/oTHE TRADE. 


WANTED.—Position by sober young man. 12 years experiencein Can- 
ning business, to run capping machines or do processing with factory 
operating in Baltimore or the South. Will send references. 

Address, DOUBLEYOU, care THE TRADE. 


WANTED—A Position as Superintendent-Processor by an Expert Pro- 
cessor and Engineer; years of experience; can pack all kinds of fruits and 
vegetables according to the National Pure Food Law; understand all 
up-to-date machinery; can build a new plant or remodel an old one to the 
best of‘advantage; am a good manager of help, sober and willing to hustle; 
can furnish good reference. Address G.G. W., 612 East Grand River 
street, Clinton, Mo. 


SITUATION WANTED—By an expert Canner, Pickler and Preserver; 
over 25 years of experience on fine fruits, vegetables, catsup, sauces, rel- 
ishes, pickles, dressings and mustard; know how to put up fine green 
peeled Chili peppers, crystalized citrons, lemon and orange peel; know how 
to put up all goods so they give universal satisfaction, keep in any climate 
and comply with the Pure Food Laws; can furnish the very best references 
ay know how to handle help successfully, Address EXPERT, c/o THE 

ADE. 


WANTED.—Position as Superintendent Processor by one who has had 
experience in packing the staple products; am familiar with producing, 
mechanical and shipping ends; would like to go on road during slack 
months ; single, temperate and good reference. Address T. J. WORK, care of 
THE TRADE. 


WANTED—Position by experienced canner of 25 years packing fruits 
and vegetables, also fitting up and installing machinery. Can do all pipe- 
ing and carpenter work, and set and line up all machinery used in a can- 
ning plant. Having built and placed machinery in over thirty canning 
factories. Can furnish best of recommendations as to being up to date, 
soher, industrious and honest. Address D. L., care THE TRADE, 


FOR SALE. 


One SPRAGUE CORN CUTTER. 

One SPRAGUE-KELLEY CORN SILKER. 

One AYARS PEA FILLER AND BRINER. 

Two IRON PEA HULLERS. 

All in good condition; only slightly used. 
Address 


EQUITABLE, 
Care THE TRADE. 


J. D. Blakemore 


J. D. BLAKEMORE & COMPANY, 


Sam W. Booksh Jr 


Canned Goods Brokers 


508 Poydras Street, 


Want toGet inthe Pure Food Line? 


PUT UP PURE FOOD IN A 
SANITARY FACTORY 


New Orleans, La. 


ABANDON THE USE OF PRESER- 
VATIVES IN PRESERVES, JAMS, 
JELLIES AND CONDIMENTS. 


Let me give you an estimate on the cost of chang- 
ing your present plant to the sanitary system—or will 
build and equip a new one according to the latest 
methods, And will teach the method of getting away 


from Benzoate. 


W. L. HINCHMAN, Pu. G. 
: No. 1 W. MAIN STREET, 


HADDONFIELD, N. J. 


; 
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Canners’ Ready Reminder 


Of Machinery and Supplies er, 
and Those who Sell Them 


AIR PUMPS. 
Clark Novelty Co., Rocheater 
Max Ams Machine Co., New York City. 
J. S. Hull Mfg. Co., Baltimore. 
Sprague Mfg. Co., Chicago. 


APPLE FILLERS. 
See String Bean Fillers. 
AUTOMATIC CANMAKING MACHINERY. 


Ayars Machine Co., Salem, N. I. 
E. W. Bliss Co., Brooklyn, N. Y. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 


Stiles-Morse Co., 
AUTOMATIC CANNING SYSTEMS. 
Judge Machine Co. Baltimore. 
Sprague Canning Machinery Co., Chicago. 
AUTOMATIC COOKERS. 

Hayner Bros. & Mill, 

AUTOMOBILES. 
Sinclair-Scott Co., Baltimore. 
BELTING. 
Burt Machine Co., Baltimore. 
BOOKS FOR CANNERS. 
A Complete Course in Canning and others, 


The Trade. 

Solder, A. Schultz & Co., Baltimore. 

BOTTLE CAPPING, CORKING, FILLING 
MACHINES. 


Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
BOXES AND BOX SHOOKS. 


Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Holley-Matthews Mf’g Co. Sikeston, Mo. 

F. S. Sherman, Utica, N. Y. 
BOXING MACHINES. 

Burt Machine Co., Baltimore. 

Fred. H. Knapp Co., Chicago. 


BROKERS. 
Baker & Morgan, 

J. D. Blakemore & Co., New Orleans, La. 
Jno. H. Erskine, Memphis, Tenn. 
BOX NAILING MACHINES. 

F. S. Sherman, Utica, N. Y. 


Aberdeen, Md. 


CANS. 
New York, Baltimore, 
Chicago, San Francisco. 
Baltimore. 


Amefican Can Co., 
Boyle Can Co., 


Continental Can Co.,Syracuse,Chicago, Baltimore’ 


Old Dominion Can Co., 
Sanitary Can Co., 
Southern Can Co. 
Wheeling Can Co., 


Tennessee Can Co., 


CAN MAKING MACHINERY. 
(Crimpers, Testers, Seamers, etc.) 


Troutsville, Va. 
Fairport, N. Y. 
Baltimore. 
Wheeling, W. Va. 


Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Stiles-Morse Co., Chicago and Baltimore. 
Utica Industrial Co., Rome, N. Y. 


CANNERS’ SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Clark Novelty Co., Rochester. 
Judge Machine Co. ie Baltimore. 
Geo. E. Lockwood, Philadelphia. 
A, K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
F. S. Sherman, Utica, N. Y. 
Sprague Carining Machinery Co., Chicago. 
Henry R. ey, Portland. 


Chicago and Baltimore. 


S. Lebanon, Ohio. 


Chattanooga, Tenn. 


CANNING HOUSES BOILT. 
O. Pressprich & Co., 
C. F. Harward, 
Can Marking Ink. 
A. E. Macneal, 
CAN RIGHTING MACHINE. 
Burden & Blakeslee, 
CAN STRAIGHTENERS. 
Sprague Canning Machinery Co., Chicago. 


CAPPING MACHINES, Power. 


Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicago. 


CAPPING MACHINES, Hand. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
E. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 


CAP PLACING MACHINES. 
E. M. Lang Co. Portland, Me. 
CAPPING STEELS. 


Clark Novelty Co., Rochester. 
Geo. E. Lockwood, Philadelphia. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
A. K, Robins & Co., Baltimore. 
F. S. Sherman, Utica, N. Y. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland. 
Geo. W. Zastrow. Baltimore. 
CATSUP MACHINES. 
H. Cottingham, Baltimore. 
S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
CHEMICAL EXPERTS. 
W. L. Hinchman, Baltimore. 


CHLORIDE OF CALCIUM. 


Sprague Canning Machinery Co., Chicago. 
CLUTCH PULLEYS, ETC. 
Sinclair Scott Co., Baltimore. 


COATED CANS. 
American Can Co., New York, Chicago, Baltimore, 
San Francisco, Montreal 


Continental Can Co., Syracuse, Chicago, Baltimore. 


Sanitary Can Co., Fairport, N. Y. 
Southern Can Co. Baltimore, 


CONDENSED MILK FILLERS. 


Henry R. Stickney, Portland. 
CONTINUOUS LINE. 

Judge Machine Co., Baltimore. 

Sprague Canning Machinery Co., Chicago. 


CONVEYING AND MACHIN- 
Bethlehem Foundry & Mach. Co., 

S. Bethiehem, Pa. 
C. S. Harris Co., 


Rome, N. Y. 
Sprague Canning Machinery Co., Chicago. 


New York. 
Brownsville, Tenn. 


Baltimore. 


Cazenovia, N. Y. 


COPPERS, Soldering. 
See Canners’ Supplies. 


COPPER JACKETED KETTLES. 


Geo. E. Lockwood, Philadelphia. 
A. K. Robins’ Co., Baltimore. 
E. Renneburg & Sons, Baltimore 
Sinclair Scott Co., Baltimore, 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


CORN COOKERS AND FILLERS. 


Ayars Machine Co., Salem. N. J. 

H. Cottingham, Baltimore. 

Morral Bros., Merral, O. 

Sprague Canning Machinery Co., Chicage. 
CORN CUTTERS. 

Morral Bros., Morral, O. 

Sprague Canning Machinery Co., Chicago. 


CORN HUSKERS. 
Huntley Manufacturing Co. Silver Creek, N. Y. 


Sprague Canning Mach. Co. Chicago. 
CORN MIXERS. 

Sprague Canning Machinery Co., Chicago. 
CORN SILKERS. 

Sinclair Scott Co., _ Baltimore. 
Sprague Canning Machinery Co., Chicago. 
CRANES. 

Burt Machine Co., Baltimore. 
A. Cottingham, Baltimore. 
Sinclair Scott Co., . Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 
CRATES, Iron Process. 

Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 
Decorated Tin. 

Metallic Decorating Co. New York. 


DIES, PRESSES AND TOOLS. 


Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. W. Bliss Co., Brooklyn, N. Y. 
Jno. R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Stiles-Morse Co., Chicago and Baltimore, 
Utica Industrial Co., Rome,N. Y 


Enameled Lined Cans. 
Sanitary Can Co., Fairport, N. Y., Etc. 
Southern Can Co., Baltimore, 


. ENGINES, BOILERS, FITTINGS, ETC. 


E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
FACTORY TRUCKS. 

Sprague Canning Machinery Co., Chicago. 
FILLING MACHINES. 

Ayars Machine Co., Salem, N. J 
H. Cottingham, Baltimore 
S. Howes Co., Silver Creek, N. Y. 


Huntley Mfg. Co., 
Henry R. Stickney, 


Silver Creek, N. ¥ 
Portland, 


{N WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


THE TRADE. 


31 


i FIRE POTS. 
E. W. Bliss Co., Brooklyn, N. Y. 
Clark Novelty Co., Rocheste: 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
E. Renneburg & Sons, Baltimore. 
H. R. Stickney. Portland. 
Cc. M. Kemp Mfg. Co., Baltimore. 


GAS AND GASOLINE ENGINES. 
Slaysman & Co., Baltimore. 
Gasolene. 

Nearest Tank Station. 


GAS MACHINES. 
Cc. M. Kemp Mfg. Co., 


Standard Oil Co., 


Baltimore. 
Geo. E. Lockwood Co, Philadelphia. 
U. S. Gas Co., Muskegon, Mich. 


GRATES, Furnace. 
See Canners’ Supplies. 4 
HOIST AND CARRYING MACHINES. 
Bethlehem Foundry & Machine Co., 
South Bethlehem, Pa. 
Rome, N. Y. 


Chicago. 


C. S. Harris Co., 

Sprague Canning Machinery Co., 
HOT BED SASH. 

The Sunlight Double Glass Sash Co., 


Louisville, Ky: 
INSURANCE 
Canners’ Exchange, 


JACKET KETTLES, Steam. 


Chicago. 


Edw. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


KEROSENE OIL SYSTEMS. 


Clark Novelty Co., Rochester. 
J. S. Hull Mfg. Co., Baltimore. 
KETTLES, Process. 

A. K. Robins & Co., Baltimore. 
Edw. Renneburg & Son, Baltimore. 
H. Cottingham, _ . Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Gee. W. Zastrow, Baltimore. 

LABELS. 
American Label Co., Baltimore. 
Simpson & Doeller Co., Baltimore. 


U. S. Printing Co., Brooklyn, N. Y. 
Stecher Litho. Co., Rochester, N. Y. 


LABELING MACHINES. 


Burt Machine Co., Baltimore. 

Fred H. Knapp Co., Chicago. 

Morral Bros., Morral, O. 
LACQUER. 

Burt Machine Co., Baltimore. 

John G. Maiers’ Sons, Baltimore. 


LACQUERING MACHINES. 


Burt Machine Co., Baltimore. 
LOCKERS, CANS. 
E. W. Bliss Co., Brooklyn, N. Y. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Stiles-Morse Co., Chicago and Baltimore. 
METALS. 
E. M. Lang Co., Porltand. 
A. Schultz & Co., Baltimore. 


Metal Bottle Caps. 
Bernardin Bottle Cap Co., Evansville, Ind, 
METALS, Perforated. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 


MIXERS, Corn, Mincemeat, etc. 


H. Cottingham, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
OYSTER CARS 
Edw. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 


OYSTER MEASORERS. 


Edw. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 


OYSTER STEAM BOXES. 


Edw. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimure. 


OVERHEAD TRACKING. 
Bethlehem Foundry & Machine Co., 
South Bethlehem, Pa. 
Sprague Canning Machinery Co., Chicago. 
PACKING, Asbestos. 
See Canners’ Supplies. 
_ PAILS, TUBS, BOWLS AND PANS. 
See Canners’ Supplies. 
PARING KNIVES. 
See Canners’ Supplies. 
PARING MACHINES, Apple, Etc. 


Sinclair Scott Co., Baltimore. 
PASTE. 
Burt Machine Co., Baltimore. 
Fred, H. Knapp Co. Chicago. 
Patent Attorney. 
Joseph M. Bowyer, Washington, D. C. 


PAY CHECKS. 
See Canners’ Supplies. 
PEA BLANCHIN G BASKETS. 
See Canners’ Supplies. 
PEA BLANCHERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
PEA CLEANERS. : 
S. Howes & Co., Silver Cr sek, N. Y. 
Huntley Mfg. Co., Silver C, sek, N. Y. 


PEA FILLERS. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


PEA SEPARATORS or GRADERS. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 


E. Renneburg & Sons, Baltimore. 
Sinclair Scott Co., Baltimore. 
PEACH PITTER. 

Judge Machine Co. Baltimore. 


PEELING MACHINES. 


Judge Machine Co. Baltimore-San Francisco. 
PIG LEAD AND TIN. 

E. M. Lang & Co., Portland. 

A. Schultz & Co., Baltimore. 


PRESSES, DIES, ETC. 


E. W. Bliss Co., Brooklyn, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Stiles-Morse Co., Chicago and Baltimore. 
Utica Industrial Co., Rome, N Y. 


MACHINERY. 


E. J. Le Middleport, N. Y. 
The joba Mitchell Co., Baltimore. 
Sinclair Scott Co. Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. ° 


PROCESS KETTLES. 
See Kettles, process. 
PULP MACHINES. 

S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
RETORTS. 

See Kettles, process. 
REVOLVING SCREENS. 


H. Cottingham, Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 


SANITARY CANS. 
American Can Co., New 


Sanitary Can Co., Fairport, N 


L. & J. A. Steward, Rutland, Vt. 
Sanitary Can Making Machinery. 


E. W. Bliss Co., Brooklyn, N. Y. 

Max Ams Machine Co., Mt. Vernon, N. Y. 

L. & J. A. Steward, Rutland. Vt. 

Utica Industrial Co., Utica, N. Y. 
SCRAP TIN. 

Ammidon & Co., Baltimore. 


SEEDS. 
Hogg & Lytle, Toronto, Can., Port Huron, Mich: 
Leonard Seed Co., Chicago, Til. 
J. B. Rice Seed Co., Cambridge, N. Y. 
SIEVES AND SCREENS. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Scalders, Tomato, Etc. 


Ayars Machine Co., Salem, N. |. 
_ Judge Machine Co. Baltimore-San Francisco 
Morral Bros., Morral, O. 
Edw. Renneburg & Son, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
SOLDER. 
E. M. Lang & Co., Portland. 
_ A. Schultz & Co., Baltimore. 
Utica Industrial Co., Utica, N. Y. 
SOLDERING FLUX. 
The Grasselli Chemical Co., Cleveland. 
Geo. E. Lockwood, Philadelphia. 


Solder Applied Caps and Machines. 

A. Schultz & Co., Baltimore. 
E. W. Bliss Co., Brooklyn, N. Y. 
Solder Hemmed Caps. 

American Can Co., New York, Chicago, 


Baltimore, San Francisco. 
Continental Can Co., Syracuse, Chicago. 
E. M. Lang Co. Portland, Me. 
Southern Can Co., Baltimore, 


SOLDERING FURNACES. 


J. S. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
STEAM COILS. 

Edw. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


STEELS, Capping. 

See Capping Steels. 

STENCILS. 
See Canners’ Supplies. 

STORAGE. 
Penna. Warehousing & S. D. Co., 

Philadelphia, Pa. 
STRING BEAN MACHINERY. 


S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N.Y. 
E. J. Lewis, Middleport, N. Y. 


SYRUPING MACHINES. 


Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago 
Henry R. Stickney, Portland. 


TANKS, Iron. 
See Kettles, process. 
TIME CHECKS. 
See Canners’ Supplies. 
TIN PLATE. 
Pope Tin Plate Co., Pittsburg, Pa. 
TOMATO FILLING MACHINES. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimore. 


Sprague Canning Machinery Co., Chicago. 
TO BUY OR SELL MACHINERY, ETC. 
For Sale ad in The Trade. Baltimore 


TOPPING AND WIPING MACHINES. 


Ayars Machine Co., Salem, N. J 
Sinclair Scott Co., Baltimore 
Sprague Canning Machine Co., Chicago. 


TRUCKS. 
See Factory Trucks. 
TUBS, PAILS AND PANS. 
See Canners’ Supplies. 


WAREHOUSES. 


Pennsylvania Warehousing Co., Philadelphia. 
WIPERS, Can. 

Morral Bros., Morral, O. 

Sprague Canning Machinery Co., Chicago- 

Ayars Machine Co., em, N. J. 


WIRE BASKETS. 
See Canners’ Supplies. 


WIRE CLOTH, Canners. 

See Pea Separators and Graders. 
WRAPPING MACHINES. 

Burt Machine Co., Baltimore 


ZINC, Perforated. 
See Canpers’ Supplies. 
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| CANNING FACTORY FOR SALE, 
Fully equipped for the canning of all kinds of fruits and | 
vegetables, with a capacity of 25,000 cans per day; located at | 
Graham, N. C., on spur track of N.C. R. R.; building | 
50 by 190 feet, and a large warehouse; plant will be sold at 
public auction to the highest bidder; terms, cash. Time of. 
sale, February 22, 1909, at 12 noon, Address J. S. COOK, 
Receiver for Graham Canning Co., Graham, N. C. 


WANTED—SECOND-HAND MACHINERY 
for packing string beans, squash, pumpkin, fruit jellies, and 
consisting of Retorts, Pulp Machine, Can Filler, Jacketed 
Copper Kettles, String Beau Cutter and Capping Machine, 
fitted with No. 2 and No. 3 Irons; also, a Fruit Evaporator; 
give full particulars when addressing. MAINE, care THE 
TRADE. It 


FOR SALE. 


BAKER IMPROVED GRASSHOPPER SCALDERS, | 
HAND SCALDERS, KETTLES, ETC. Address 


VANCE & BAKER MFG. CO., | 
| 2-12-3m Muscatine, Iowa. 


FOR SALE. | 


THE FENWICK CANNING WORKS at Salem, N. J.; | 
established in 1873; in the heart of the Tomato Section of 
South Jersey; Address R. T. STARR, Agent forOwner. | 

2-12-1m Salem, N. J. | 


JAMES METHVEN Son & Co. LTD. 
St. George’s House, Eastcheap, London, E. C. 
and 15 Victoria Street, Liverpool. 
Merchants and Commission Agents, and Manufacturers of Candied 
Peels, Jams, Curers of Pineapple, Ginger, ont Dealers in Canned Goods, 
Dried Fruits, Etc. 

We can do with one or two first-class Agencies. A packing House 
for Ox and Lunch Tongues especially wanted, but anything specially 
suitable for Great Britain we can handle to advantage. We are the 
British Agents for Henry Heide, of New York, and we, therefore, cannot 
handle other American Confectionery. 


FOR SALE. 
Hawkins’ Capper, just been refitted in shop. _Price low for 
quick sale. Address 
“TOMATO,” 
11-13-tf Care THE TRADE. 


An Opportunity. | 


An old-established and prosperous Merchandise Brok- 
| kerage Concern in the Middle West, having outside interests 
_which claim the attention of the partners, are looking for a 
| strictly up-to-date, hustling Man, to take charge of that 

part of their business; have abundant capital, and would 
take the right man into partnership or employ him, as pre- 
| ferred; highest references given and required. Address 

2-19-Im BROKERAGE, care THE TRADE. 


FOR SALE OR LEASE, WITH OPTION TO BUY. 


Small CANNERY, located at Loveland, Col.; centre of 
largest Cuthbert red raspberry growing district in the world; 
other fruits and vegetables; splendid opportunity for man 
with small capital. 

2-12-1m 


Address P. O. BOX 302, Pueblo, Col. 


FOR SALE OR RENT. | 


Fine equipped CANNING PLANT, with M. & S. | 
Cooker, Hawkins Capper, etc.; located in Pennsylvania, on 
Railroad siding, within 100 miles of Baltimore; raw material | 
guaranteed; reasonable labor. Address | 

2-12-2t HUGH ROSS, Woodbine, Pa. | 


TOMATO SEED FOR SALE. 


We still have some’ extra fine 1908 crop GREATER 
BALTIMORE AND NEW STONE SEED. It is fancy 
seed, but was at fancy prices. Write WILLIAMS & SAW- 
YER, Glenwood, Iowa. It 


FOR SALE. 


Formulas for putting up tomato catsup, chili sauce, 
salad dressing, sweet pickles, sweet relishes, apple butter, - 
etc., without sterilizing or using preservatives of any kind 
Goods guaranteed to keep for months in open packages. 
References given. Address Patrick Gallagher, Tacoma, 
Wash., care N. W. Conserving Co. 


FOR SALE. 
200 Bushels very choice Connecticut grown STOWELL’S 
EVERGREEN SUGAR CORN on the ear. 
Address, WINTERS & PROPHET CANNING Co. 
1-8-tf. Mount Morris, N. Y. 


Modern, Improved Canning Factory For Sale, 


Located in fine tomato growing section. Capacity 
about 24,000 cans tomatoes per day. Fitted with 
improved Hawkins Capping Machine and Ex- 
haust, etc.; labor cheap, raw material obtainable 
and abundant at $6.00 to $8.00 per ton. Site contains 
four acres of land, with two storage warehouses. - 


Reason for selling: other business interests 
demanding time and attention. Good opportunity 
for right man. ‘Terms reasonable. 


Address N. B. D., Care THE TRADE. 


JOHN H. ERSKINE 


262 Randolph Bldg. - MEMPHIS, TENN. 
Merchandise Broker and Manufacturers’ Agent 


Accounts Solicited of Manufacturers, Brokers, Dealers 
and Producers of Canned Goods and all Goods — 
Handled by Wholesale Grocers 


REFERENCES: ALL MEMPHIS JOBBERS 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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BALTIMORE CANNED GOODS MARKET. 


REPORTED BY BROKERS. 
UNLABELED GOODS ABOUT 2%c. LESS. 


QUOTED F. O. B, BALTIMORE. 


APPLES. 
T. J. MEEHAN & CO., Brokers, Baltimore, Md. 
No. 3 70 75 
NO, 10 210 2 25 
ASPARAGUS. 
H. H. TAYLOR & SONS, Brokers, Baltimore, Md. 
No. 2% Sq. Mammoth Asparagus . 4 25 
No. 2% Sq. Large 3 50 
No. 24% Sq. Medium 3 00 
No. 2% >q. Small 2 65 
BEANS. 
T. G. CRANWELL & CO., Brokers, Baltimore. 
BAKED. 
(Plain Goods 2%c. Less on 2s and 3s, Ic. on Is.) 
Cash, Regular. 
ING. 3 GAUGE, 85 
STRING BEANS 
WHITE WAX 
LIMA BEANS. 
No, 2 Standard Green......... 85 
RED KIDNEY 
BEETS 
BERRIES. 
E. C. SHRINER & CO., Brokers, Baltimore, Md. 
No. 2 Blueberries, Standard go 
5 00 
No. 2 Raspberries, 95 
No, 2 I 00 
No. 1 Strawberries, 65 70 
No. 2 ace  <adves I 05 
No, Io 4 50 
CHERRIES 
No. 2 Seconds, 60 
No. 2 Standards i in 65 


CORN. 
T. J. MEEHAN & CO., Brokers, Baltimore. 
No. 2 Harford County Standard 
HERRING ROE 
HOMINY 

MIXED VEGETABLES FOR SOUP 

OKRA AND TOMATOES 


4 Ounce 


OYSTERS. 
E. C. SHRINER & Co., Brokers, Baltimore. 


No. 
No. 


No. 
No. 
No. 
No. 
No. 


oe Ex. oe 


No. 
No. 


1— 6 Ounce Extra Selects 
2—12 Ounce ‘“ 


PEARS. 


T. G.CRANWELL & CO., Brokers, Baltimore. 


PEACHES. 


1 Selected Yellow, ces 


oe 


oe 3 Ex. oe 


“ 


‘« 3 Selected 


‘3 Seconds, White......... 


No. 


oe 
ae 


Yellow 


PEAS. 


H. H. TAYLOR & SON, Brokers, Baltimore. 
2 Early June Standard 
Sifted 
Extra Fine Sifted..... 
“ Early June Seconds 


NNNNNNNNNNNKD 
- 
- 


PINEAPPLE. 
T. J. MEEHAN & Co., Brokers, Baltimore. 


. 2 Seconds in Water 
‘2 


2 Extra Standard, Whole Circles, 
2 Selected, Whole Circles, Heavy 


2 Fancy Extra Selected, Preserved, Sliced............ cc... 
2 Fancy Extra Selected, Preserved, Grated................... 


33 


| 
55 
574 60 4 
574% 62% 
65 
70 
55 60 
65 
70 
I 10 I 25 
55 
72% 
275 
80 
4733 
50 
95 
wih : 
* an : 
| 
85 
| 85 
go 
“ 3 
“ I 25 1 35 
“6 I 50 200 
65 70 
75 
80 
: 95 4 
“ I 00 10 
“ I 25 30 : 
“6 I 40 50 
I 40 50 
“ 170 | 80 
“ I 70 8c 
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reen Beans and Corn No. 2. I 05 
PINEAPPLE—Continued. Dry Beans and Green Corn No. 2........0::6.000 cesses 70 
No. 1 Standard Grated, Good Syrup, E. & "80 SAUERKRAUT—Fancy NO. 
Fancy Grated, Preserved ‘85 Standard No. 75 
1 Cocktails, Heavy 85 SWEET POTATOES—Jersey go 
2 Pie Grated, Solid Packed, §ec.—In 52% 85 
3 Pie Grated, Solid Packed, 65c.—In Syrup,......... 82 SPINACH—Fancy I 05 
Gallon Pie Grated, Solid Packed, $2 oo—In Syrup......... ...... 2 10 3 75 
ner SAUER KRAUT CANNED FRUITS 
3 Standards 6 GOOSEBERRIES—Standard No. 99 
C H | CAGO MAR KET (F. 0. B. CH ICAGO. ) PINEAPPLE—Bahama Sliced Extra eee 2 00 
Grated ‘ 2 05 
(Reported by Special Correspondent.) as a Sliced Extra Std. No. 2 wc tees I 70 
Prices Are for Wholesale Lots as Ordinatily Bought by Jobbers. Grated NO. 75 
ASPARAGUS—California White Mammoth No. 2%...... $4 25 
“Green, NO. 3 50 “ “ ‘Standard No. 2 80 
Green, 3 25 Shredded Syrup No. 10 6 25 
White, Medium No. 2% 3 50 “ Crushed Water No. 10 5 75 
Green, NO. 3 00 “ Eastern Pie Water I 00 
White, Small 3 00 “ No. 10 300° 
ae ac Round No I p go 
BEANS—String, Refugee Size, eS ee ee I 65 “ Black “ Syrup No 
4 85 “ Red Cuthberts Water 6 75 
4 Cut 80 “ Columbias ‘‘ No. Io............ 5 60 
Watts War seme Omen STRAWBERRIES—Extra Standard Syrup No. 25 
gee, but quite scarce for the larger grades. Standard Water. 7 00 
Beans String, Common Standard Green No. 55 
“ 2 50 CANNED FISH. 
os Western Cut No. 10.............. 3 00 4. OZ. NO, 65 
CORN—Country Gentleman 8o 85 “Flat I 30 
7o No. 10 6% in, 6% in. 
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CANS AND, CANNERS, METALS. 


NEW YORK CANNED GOODS MARKET. 


(Reported by Special Cor: espondence.) 
APPLES—No. 2 50 @ 2 60 
o. 3 Tips 300 863-25 
BRANS—No. 2 Lima 80 
‘ Baked, No. 3...... 65 80 
5 go 
LOBSTER—Pilenic 4°05 420 
I 45 I 50 
2% Extra Standard, 1.60 I 76 
Southern Standard I 35 I 45 
PEAS—No. Early June 10§ 1410 
95 
PINEAPPLES—No. 2, Pie Grated - 65 
No. 3, Pie Grated 72% 
2 Standard, I 10 
1 40 I 45 
Singapore, Preserved— 
5%4-Whole I 5¢ 
Medium Red, talis, I 15 
18 I 90 
STRAWBERRIES—No. 450 475 
State pack, s...... Southern......... 82% 85 
TOMATOES—No 2 Standard Maryland 52% 55 
si No 3 80 go 


BALTIMORE, M 
8x10 
16 
19 
AMERICAN CAN CO. 
SEASON’S PRICES FOR DELIVERY AFTER JUNE Ist. 
Nor Standard 1% inch opening..................... $10.00 per thousand. 

“9 1% 13.75 

as 2 1-16 18,25 


THE PRICES OF SOLDER HEMMED CAPS ARE AS FOLLOWS: 
1% in, 75c.; 21-16, $1.10; 27-16, $1.40 per Thousand. 


SUBJECT TO CHANGE WITHOUT NOTICE. 
WHEELING CAN CO. 


CONTINENTAL.. CAN CO. 
No. 1 1% inch opening.......... $10.20 per thonsand. 


Solder Hemmed Caps, 1% inch, 75c.; 2 1-16, $1. at , 7-16, $1.40 
SOUTHERN CAN CO. 


as 2 1% “ 13. 75 
21-16: “ 8.25 
27-16 21.75 


Prices of Solder Hemmed Caps, 1% inch, 75c; 2 1-16, $1.10; 2 7-16, $1.40. 
“Southern’’ Inside Coated Cans, $1.25, $1.75 and $2. 25 per additional 
for the 1s, 2s and 3s respectively. 


SANITARY CANS. 
SANITARY CAN CO, 
DIFFER ENTIAL FOR 


PLAIN ENAMELED SPECIAL PLATES. 


$11.25 $14.25 $ .40 
15.50 19.00 60 
20,00 24.00 75 
Terms: f. 0. b. Fairport, Ind., Bridgeton, N. J. 


A. SCHULTZ & CO. 
Solder Applied Caps, $1.00; $1.25; $1.50 


TIN PLATES. F.O. B. MILL. 


I C., 14x20, 107 lbs. Bessemer Steel......... 3 80 
I C,, 14x20, 100 lbs. Bessemer Steel......... 
I 22x7%, 90 lbs. Bessemer Steel........ - 
Ic, 194x107, 9 lbs. Bessemer Steel...... 
PIG TIN, 
Stotetoms 1 to4 tons 
PIG LEAD. 


SUBSCRIPTION BLANK. 


THE TRADE. 
THE CANNED GOODS AUTHORITY. 
304 Mp. Savincs Bank BALTIMORE, Mp. 


Are you a subscriber? If not fill out this blank 
and mail to us as above. 
Subscription rates: 


$3.00. 


U. S. $2.00 per year; Canada, 


ORDER BLANK. 


THE TRADE 
THE CANNED GOODS AUTHORITY. 
304 Mp. SAviINncs BANK BLDG. BALTIMORE, Mb. 


GENTLEMEN:— 

Enclosed please find remittance amounting to $5.00, 
for which please send me a copy of ‘‘A COMPLETE COURSE IN 
CANNING.”’ 
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The Blakeslee Simplicity Can Righting Machine, 


The First and Only Complete and Adjustable 
Machine of its Kind Offered to the Public. 


Because of its simplicity, originality and efficiency, it is natural that 
there should be attempts to imitate it. For the same reason it should be 
remembered that the patents covering the machine are largely funda- 
mental. 


WE WISH TO CAUTION all prospective purchasers of this class of 
machinery offered by others, that we shall use every means to protect the 
rights attaching to our devices and we should suggest that it may be well 
to secure more than a verbal protection from any possible losses that may 
arise through any actions that may be brought in protection of our 
property. 


OUR MACHINE IS WELL’ KNOWN AND TRIED. 


It has been in actual use for two years. It has given general satisfac- 
tion and the reasonable price at which it is sold enables it to pay for itself 
in one season. 

Send for booklet of users’ comments, and for any additional inform- 
ation apply to 


BURDEN & BLAKESLEE, 


CAZENOVIA, N.Y. 


Fire Insurance 
at Canners Exchange 


LANSING B. WARNER, 
Attorney and Manager. 
5 Wabash Avenue, 


ADVISORY COMMITTEE. 

FRANK VAN CAMP, Chairman. CHAS. S. CRARY, Treasurer, 
Indianapolis, Ind. Hoopeston, Ill 
GEORGE G. BAILEY, WM. R. ROACH, 
Rome, N. Y. Hart, Mich. 

L. J. RISSER, Onarga, IIl. 


CHICAGO, 


Officially Endorsed by the National Canners’ Association 
Canners Exchange Policies Give 


ABSOLUTE SECURITY 


If you doubt this investigate and we will prove it 
to you. 


Why longer allow prejudice to stand in the way 
of your saving money? 

Canners Exchange has now reached the point 
where its success is assured. 

EIGHTY PER CENT has been SAVED by SUB- 
SCRIBERS up to the present time. 

It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, 


Attorney and Manager, 
5 WABASH AVENUE, CHICAGO 


THE KNAPP BOXE 


_ WESTERN SALES OFFICE 
5 WABASH AVENUE 


CHICAGO. 


DO YOU USE A KNAPP ? 
THE FRED. H. KNAPP COMPANY, | 


SS 
IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


KNAPP 


HAND LABELER. 


AN 
OP TO DATE 
WAY TO LABEL 


SS 


FITS ANY LABELING MACHINE 
SAVES ONE MAN 


WESTMINSTER, MD. 


& 

a 
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SCHULTZ 


4 
(1) 


~ 


_ BALTIMORE, MARYLAND. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
creased service. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works, 
1917 AND 1919 ALICEANNA STREET, 


Baltimore, Md. 


DO YOU NEED US? 


WE BUILD 


COMPLETE CANNING FACTORIES 


In Any Part of the United States and Canada. 


(Hither the SANITARY CAN SYSTEM 
or the HERMETICAL SEAL SYSTEM.) 


PRESSPRICH COMPANY 


ESTABLISHED 1895 
103 PARK AVENUE 


NEW YORK, - N. Y. 


Agents wanted in unoccupied territory, write or call for particulars. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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38 THE TRADE. 


BETTER BOXES 


is not merely a question, but you will find it A DEMAND 
when you come to shipping time. 


In our extensive plant we can take care of every demand 
of this kind, with a box that will satisfy, and 
with a promptness and at a price that 
will please you. Our plant is one of 
the largest in the country, and 
we can reach you wherever 
you are. 


We cannot convince you unléss you give us a chance. 
Drop us a postal for more satisfactory, 
definite information. | 


HOLLEY-MATTHEWS CO. 


ikeston, Mo. an SIKESTON, MO. 


Greenville, Miss, 


THE MANN. STEVENSON AUTOMATIC CAN TESTER. 


Patented Oct. 10, 1882. Feb. 3, 1891. Aug. 20, 1895. 


Capacity 50,000 tested cans per day. 
The above cut represents our latest Improved Automatic Can Tester. We have been manufacturing this style of tester for the 
past 20 years, and with the improvements which we have added to the machine, we feel that we have brought same up to the highest 


point of perfection. 
The tester is strictly automatic, (except when a leaky can is shown, the attendant pushes a lever which discharges the can 


into an independent chute. ) 
The water in the pan should be slightly heated and an air pressure of 15 lbs. should be appliea to the can while passing through 


the water. 
MANUFACTURED BY OTE VENSON & COMPAN 


106-7 S. CAROLINE STREET, BALTIMORE, MD. 
IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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SYSTEM. 


Why not save at 
least 50% in fuel 
alone by equipping 
your Factory with 
this safe and dur- 
able system? Over 
One Thousand now 
in operation. Our 
Burners produce a 
most substantial 
heat and last a life 
time. The present 
price of Gasoline 


must force you to look for something cheaper. We have it for you. You 
will be taking no chances, but will save money by adopting it, ask for 
Catalogue. 


THE CLARK NOVELTY CO. 
ROCHESTER, N. Y. 


The ‘‘Eureka’’ Can Filler 

has no equal. 

Thorougly efficient, great 
capacity. 


THE Cuark. KEROSENE OIL 


Every can well filled. 
Automatic in operation. 
Guaranteed satisfactory. 

Prompt delivery. 


The S. Howes Co. 


‘‘Fureka’’ Works, 
Silver Creek, - om 


Avoid trouble and prevent goods 
from becoming mixed in the 
warehouse by marking 
your cans with— 


TIN GAN INK 


This INK Will Stand 
Processing 


WRITE FOR SAMPLES AND PRICES 


A e E. M. A CN. EAL yg 
107 S. FREDERICK STREET, BALTIMORE, MD. 


ESTABLISHED 1870. 


Have your cans become rusty or soiled 
from leaks, &c., if so, use 


Maier’s Silver Lacquer 


It will make them look bright same as 
original, at very little cost. 


JOHN G. MAIER’S SONS 


MANUFACTURERS | acquers, All Colors. 
FOR CANNERS USE. 
BALTIMORE, MD. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
BANNON BUILDING, St. Pau AND BALTIMORE STs. 
President, T. PHILLIPS, 
Vice-President, Treasurer, 
S. Grips, JR LEANDER LANGRALL 
Secretary, W. F. ASSAU. 
Executive Committee : 
C. WHITE 
Arbitration Committee: 
Wo. A. WAGNER, L. 
Wo. F. AssAu, C. J. SCHENKEL, 
Committee on Commerce : 


Gro. T. PHILLIPS E. H. MILLER 


L. Lorn, 
Won. GRECHT 


RuFus M. GIsss. 
B. HAMBERGER, 


JoHN SCHALL, 
CuHas, J. BROoOXS Louis GREBB, 
Committee on Legislation : 


H. S. OREM, F, A. TorscH, 


H. P. STRASBAUGH, JoHN SCHALL, B. J. MEEHAN, 
Hospitality Committee: 
T. J. MEEHAN, E. C. SHRINER H. W. KREBBS, 


Counsel, JOHN C. ROSE. Chemist, CHARLES GLASER. 


C. W. BAKER W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 
ABERDEEN, MARYLAND 


CORN AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT BY 


AMMIDON & CO. 


31 South Frederick St., Baltimore, Md. 


MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers of 


HULLS 


PATENT GASOLINE BURNERS, 
FIRE POTS AND HEATERS 


Repairs Promptly Attended to. 
CANNING HOUSE SUNDRIES. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Continental Can Co. 


BIRECTORS FACTORIES 
T. G. CRANWELL, PresrT. CHICAGO 
A. W. NORTON, VICE-PREST. SYRACUSE 
F. P. ASSMANN, SEc. & TREAS. BALTIMORE 


J. C. TALIAFERRO. 
B. H. LARKIN. 


E. C. SHRINER, 
Sales Agent for Baltimore District. 


TO THE CANNING TRADE. 


We are now naming prices on the regular Packers’ Cans and Solder Hemmed Caps, and also 
on the Open-top or “Sanitary” Cans for the season of 1909. Our regular Packers’ Cans with Solder 
Hemmed Caps will be made of the same high grade of tin plate,in the same workmanlike manner, and 
will give our numerous friends and customers the same unequaled satisfaction that has characterized 
- our deliveries of this Can in the past. We have enlarged our output materially since last season, and 
are in a better position than ever to give our friends every satisfaction, both in quality and service. 

Our Open-top Can is a strictly “sanitary” can. It is outside soldered, contains no burnt streak, 
no discoloration of any character, and has no solder whatever on the inside of the can. 

Our Closing Machine, which we supply the packer for use in his packing house, is, without any 
exception, more rapid and closes the can more surely than any other machine in existence; and these 
features combined with our famous screw feed makes it altogether a modern, up-to-date Closing Machine 
in every particular. We will strictly maintain in our Open-top Can the same high degree of quality 
that has made the CONTINENTAL CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of our ability to take the best possible 


care of your wants, and pledging to give same our personal attention, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY, 


T. G. CRANWELL, President. 


